Pro-environmental behaviours of hospitality employees: a practice theory approach by Chawla, Gaurav
i 
Pro-environmental behaviours of 
hospitality employees:  
A practice theory approach 
Gaurav Chawla 
Oxford School of Hospitality Management 
Oxford Brookes University 
This thesis is submitted to Oxford Brookes 
University in partial fulfilment of the 
requirements for the award of Doctor of 
Philosophy 
June 2019 
ii 
 
 
Declaration 
 
I, Gaurav Chawla, hereby declare that the work in this thesis is my 
own. This thesis does not contain written or published materials 
prepared by others except where acknowledged in the text and has 
not been submitted to any other university or institution as a part or 
whole requirement for any higher degree.  
 
 
Name: Gaurav Chawla  
 
 
Signature:  
 
 
Date:  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
iii 
 
 
Abstract  
It has been argued that the social and environmental issues facing our 
world today are rooted in human behaviours (Vlek & Steg, 2007). For 
that reason, many policy initiatives in the UK seek to promote 
behaviours that minimise negative impact on the natural environment. 
Pro-environmental behaviours (PEBs) have also been the focus of 
academic and practice based research. Researchers from multiple 
disciplines such as environmental psychology, sociology and 
behavioural economics have investigated PEBs from competing 
perspectives. The present thesis analyses PEBs of hotel employees 
through the lens of social practice theory.  
Practices that collectively constitute the hospitality food cycle were 
examined, and a practice change was initiated. Two large, 5-star 
hotels were selected based on criterion sampling. Qualitative data 
were gathered using document analysis, critical incident log, semi-
structured interviews and participant observation. Thematic analysis 
was employed to analyse qualitative data. In addition, data 
triangulation was used to increase the trustworthiness of findings.  
Analysis of primary data reveals that food waste is viewed as inevitable 
and a necessary evil in hospitality operations. Though multiple stages 
of the food cycle are responsible for food waste, a systematic 
approach is not adopted. Many routine practices that lead to wastage 
of edible food have achieved normative status. Employees’ views on 
the topic are divergent; while managers regard food waste as a 
financial issue, general level employees perceive waste prevention as 
extra work. Waste prevention is also entangled in the web of 
organisational politics. Furthermore, sustainable disposal is prioritised 
over waste prevention.  
The data suggest that a change in practice can help to mobilise 
behaviour change. If PEBs are to be encouraged, social practices 
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need to be configured accordingly. However, the impact of practice 
change on behaviours is indirect through dispositional factors. A 
change in existing practice can be hindered, unless the new practice 
is supported by the individual’s environmental dispositions. This thesis 
therefore argues that the relationship between social practices and 
behaviours is recursive.  
The findings also establish that employees’ behaviours are influenced 
by a multitude of forces, such as organisational, social, dispositional 
and external factors. These drivers of behaviours are interrelated, 
operate collectively, may support or sometimes even conflict with one 
another. Hence, it is impossible to divorce one from the other. 
Therefore, a multi-disciplinary moral-normative-rational approach to 
decoding PEBs is recommended.  
This thesis makes some important contributions to existing knowledge 
about PEBs within the workplace context. It is evident that PEBs at the 
workplace are driven by different forces compared to those in private 
sphere. Hence, contextual factors are arguably one of the strongest 
drivers of PEBs. The study establishes that contextual factors interact 
with dispositional drivers of PEB. It is clear that PEBs are bundled and 
some people have inherent predispositions towards PEBs. Although 
PEBs are a mixture of self as well as other oriented motives, self-
interest may circumscribe impact of altruism within an organisational 
context.  
 
Keywords: Pro-environmental behaviours, practice theory, food 
waste, sustainability, environmental psychology, behaviour change, 
environmental management, hospitality.  
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Glossary of key terms  
 
Attitude: The degree to which a person has (un)favourable evaluation 
of the said behaviour 
Edible food waste: Food and drink disposed of, that was edible and 
fit for human consumption at some point 
Employees’ pro-environmental behaviours: Any action taken by 
employees that she or he thought would improve the environmental 
performance of the company 
Environmental psychology: Field of study that concerns itself with 
the individual actor and his or her norms, attitudes and values that 
drive behaviours that have a positive impact on the environment  
Food waste: Any food that is disposed of, including material, such as 
bones, egg shells and inedible parts of fruit and vegetables   
Habits: Routine activities that are enacted without going through the 
process of formation of conscious intent 
Norms: Shared beliefs about how we ought to act 
Organisational culture:  Rules of behaviour that have been accepted 
as legitimate by members of a group 
Perceived behavioural control: Perceived ease or difficulty in 
carrying out a pre-defined pro-environmental behaviour 
Personal norm: Self-expectation of specific action in a particular 
situation, experienced as a feeling of moral obligation 
Practice theory: A set of cultural and philosophical accounts that 
focus on the conditions surrounding everyday social life, along with the 
role of various actors and the networks between them 
Pro-environmental behaviours: Behaviour that seek to minimise the 
negative impacts  of one’s actions on the natural and built environment  
xv 
 
Social norms: Unwritten rules and code of conduct that establish 
clear boundaries of expected behaviours within a specific societal 
context 
Social practices: Routines and rituals that are grounded in everyday 
life, are based on shared meanings and are regularly performed by 
committed practitioners 
Subjective norm: Perceived societal pressure to engage or not to 
engage in a certain behaviour 
Values: Desirable goals, varying in importance, that serve as guiding 
principles in people’s lives 
Waste: Unused material produced as an outcome of inefficient 
production and consumption practices 
Waste prevention: Measures taken before a substance, material or 
product has become waste 
Waste management: The collection, transport, recovery and disposal 
of waste. 
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1. Introduction  
Ever since the Brundtland Commission (1987) established the first and 
possibly the most widely cited definition, sustainability has become a 
prime concern for business managers, academics, governments, 
pressure groups, media, consumers and other stakeholders. 
Sustainability is not a new concept: well-known industrialists such as 
Cadbury and Rowntree were engaged in responsible business 
practices over a century ago (Chawla, 2015; Joseph Rowntree 
Foundation, 2015). However, given the increased relevance of issues 
such as climate change, impending food shortages, global warming 
and pollution, sustainability is fast becoming a prominent agenda item 
within the corporate strategy of business organisations (Gardetti & 
Torres, 2016). The United Nations Sustainable Development Goals 
further highlight the importance of these pressing issues (United 
Nations, 2017). In the present times, sustainability is widely 
understood as a multi-faceted agenda. According to Elkington (1997), 
there are three essential Ps of sustainability – people (or social 
welfare), profit (economic development) and planet (environmental 
protection and resource efficiency). Cavagnaro and Curiel (2012) add 
weight to this debate, suggesting that sustainability requires 
simultaneous value creation across each of these dimensions.  
Given these developments, it is hardly surprising that hotel companies 
are facing increased pressures from stakeholders to pay more 
attention to environmental issues (Chan, Hon, Okumus & Chan, 2014; 
Cavagnaro, Düweke & Melissen, 2018). Min (2011) and Bruns-Smith, 
Choy, Chong and Verma (2015) observe that resource consumption 
by hotels remains considerable, resulting in negative impacts on the 
environment and societies. The industry has been quick to respond 
and has embraced sustainability and social responsibility as key 
agenda items within corporate policies. Hsieh (2012) reports that the 
hospitality sector is now more concerned about balancing profitability 
with environmental performance, resource management and public 
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legitimacy. Many hotel companies are voluntarily adopting 
environmental certifications (Chan, 2009; Walsman, Verma & 
Muthulingam, 2014). Online research reveals detailed sustainability 
programmes from multi-national hotel groups such as Marriott, Hilton 
International and Accor Hotels among others. It is worth noting here 
that the primary focus of sustainability programmes of named hotel 
groups seems to be varied: some prioritise social issues while others 
pay more attention to environmental problems or economic 
development. However, sustainability and related concerns are 
undeniably a key part of their corporate policies. Such initiatives are 
epitomised by 1 Hotels for instance, as  their entire service offering 
and value proposition is built around the principles of sustainability. 
However, critics have argued that the prime reason for hotels to 
engage in environmental management is to lower costs and increase 
profits (Houdre, 2008; Chong & Verma, 2013). At the same time, Chen 
et al., (2009) observe that the sector has traditionally lagged behind 
others in terms of incorporating sustainable thinking within operations. 
Rahman, Park and Chi (2015) endorse this view claiming that the hotel 
sector has not lived up to its environmentally-friendly potential. The 
authors add that a number of hoteliers are making insincere 
environmental claims, and therefore, the real impact of sustainable 
initiatives may be limited. This discourse is ongoing and demonstrates 
that sustainability is a key business concern attracting the attention of 
practitioners and academics alike.  
Scholarly work has sought to investigate many aspects of 
sustainability, ranging from green marketing to sustainable 
consumption and ethical employment. One stream of study gaining 
traction is that of environmental psychology, focused on decoding pro-
environmental behaviours (PEBs). Axelrod and Lehman, (1993, p. 
153) define PEB as “actions that contribute towards environmental 
preservation and / or conservation.” Juarez-Najera et al. (2010, p. 687 
cited in Lülfs & Hahn, 2013) define PEB as: “Action contributing to 
environmental conservation, or human activity intended to protect 
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natural resources, or at least reduce environmental deterioration.” 
Stated simply, the focus of PEB is to benefit the environment by 
conserving and preserving natural resources.  
Those interested in PEB recognise that the environmental and social 
problems described above are at least partly rooted in human 
behaviour (Stern, Dietz, Abel, Guagnano & Karlof, 1999; DuNann 
Winter & Koger, 2004; Vlek & Steg, 2007).  Therefore, an increased 
interest in studying PEB makes sense, as the objective is to modify 
behaviours to improve environmental quality and hence provide better 
quality life to concerned stakeholders. Environmental policy in the UK, 
for example, has attempted to mobilise behaviour change, as 
sustainable consumption has become an important policy response to 
challenges such as environmental degradation (Defra, 2008). This 
shift is especially important in light of the fact that the rise in resource 
consumption is greater than savings achieved by resource efficient 
technologies (Midden, Kaiser & McCalley, 2007; Lo, Peters & Kok, 
2011). In this sense, human behaviours can undermine the 
effectiveness of technical developments. Jackson (2005) also 
acknowledges the need for this shift, noting that behaviour change is 
fast becoming the ‘holy grail’ for sustainable development policy. 
Needless to say, PEB change is a prime area of interest, especially 
from a policy making perspective as the ultimate outcome of such 
policy interventions is to influence or modify behaviours. 
Shove (2010a) observes that the prime focus of many policy initiatives 
remains influencing behaviours at the individual level, with the 
assumption that this could potentially result in cumulative actions at 
societal levels. Others have supported this approach of targeting the 
individual. Ajzen (1991) for instance argues that personal factors tend 
to overshadow perceived social pressure to perform the behaviour. 
However, there is sufficient evidence that most policy initiatives have 
achieved moderate success at best. Scholars such as Chatterton 
(2011) and Hargreaves (2011) rue the failures of such policy initiatives, 
arguing that their focus is fundamentally flawed, as PEB can only be 
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encouraged by mobilising social change. It is clear that there is little 
agreement among academics, policy makers and the public on how 
behaviour can be effectively changed. Kollmus and Agyeman (2002, 
p. 248) have captured the complexity within this study area, observing:  
“The difficulty in defining and delimiting the different factors 
[impacting behaviours] is due to the fact that most are broadly and 
vaguely defined, interrelated, and often do not have clear 
boundaries.”  
It must be acknowledged that human behaviours are complex and can 
be shaped by a multitude of factors (Mont, Lehner & Heiskanen, 2014). 
Indeed, behaviours can be difficult to modify, as Machiavelli (1961, p. 
21) argues, “It should be borne in mind that there is nothing more 
difficult to handle, more doubtful of success, and more dangerous to 
carry than initiating [behaviour] changes.” People like to maintain 
status quo, argue Samuelson and Zeckhauser (1988). Changing 
human behaviour is an “ongoing challenge in psychology, economics 
and consumer behaviour research” (Baca-Motes, Brown, Gneezy, 
Keenan & Nelson, 2013, pp. 1070). Despite such well reported 
challenges, human behaviour and behaviour change continue to be 
prime focus of research interest across multiple disciplines.  
 
1.1 Study background 
The focus of this thesis is employees’ behaviours that lead to wastage 
of edible food in the hotel industry. Waste can broadly be defined as 
unused material produced as an outcome of inefficient production and 
/ or consumption practices (Sarkis & Dijkshoorn, 2005). In general, 
waste is viewed as a major sustainability challenge due to its 
environmental and societal costs (Thyberg & Tonjes, 2016; Wang et 
al., 2017). Røpke (2009, p. 2495) notes, “Human society can be seen 
as a metabolic organism, appropriating resources from the 
environment, transforming them for purposes useful for humans, and 
finally discarding them as waste.” This implies that waste is something 
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that does not have any value. However, the very premise of 
unproductive waste is increasingly being challenged since the use of 
waste materials as feedstock for a new cycle is on the rise (Brennan 
et al., 2015 cited in Kopnina, 2018). In essence, a growing number of 
businesses view waste as a resource and find alternative use of waste 
materials rather than disposing them.  
Furthermore, Røpke (2009) has implicitly suggested that waste is a 
part and parcel of our daily consumption cycle. The same applies to 
food waste too, as it is largely considered to be an inevitable by-
product in our society of abundance (Bonaccorsi, 2015). Finn (2014, 
p. 993) agrees as he notes, “…[W]asting food is too easily accepted 
as a neutral consequence of modern lifestyles.” He further explains 
that this in part is due to the ‘culture of abundance’ and apathy towards 
food in developed countries. Millstone and Lang (2003) observe that 
lack of concern for wastage of food is rooted in commodification of 
food in our modern society. The authors add that food is increasingly 
being viewed as another commodity, rather than as an essential 
resource that sustains life. Hence, food’s value is no longer based on 
its capacity to bring security and health, but rather on the price it can 
command in the market (Vivero-Pol, 2017). Sloan, Legrand and Chen 
(2012) note that the price of food is relatively low in comparison to 
incomes in the Western world. Therefore, there is limited financial 
incentive to prevent food waste from arising, especially when waste 
prevention initiatives may require additional effort, investment or 
resources. It is therefore unsurprising that food waste has become a 
widespread problem in our modern society.   
Food waste in itself is a complex issue. Within existing scholarly work, 
two distinct but related terms have been thoroughly debated. These 
are: food loss and food waste. According to Food and Agriculture 
Organisation (2018), food loss is defined as ‘the decrease in mass or 
nutritional value of food that was originally intended for human 
consumption.’ By definition, food loss occurs throughout the supply 
chain and may be a result of inefficiencies, lack of infrastructure and / 
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or poor management. Food waste, on the other hand, pertains to retail 
and consumption stages and therefore only represents a fraction of 
overall food loss (Parfitt, Barthel & Macnaughton, 2010). Interestingly, 
there is no universally accepted definition of the term food waste. The 
United Nations’ Food and Agricultural Organisation (n.d.) define food 
waste as the practice of discarding and finding alternative (non-food) 
use of food that is nutritious and safe for human consumption. This 
definition primarily focuses on edible food items that are sent to waste. 
In contrast, the EU’s and WRAP’s definitions also include inedible food 
items as food waste (WRAP, 2009; Priestley, 2016). Due to varied 
definitions, different methodologies and approaches are often used to 
measure food waste. Even within the EU, there is no single method to 
quantify and monitor food waste across various economic sectors 
(European Commission, 2015). This only exemplifies the challenges 
in measuring food waste, but may also explain the lack of consistency 
in results reported in existing research. In fact, terminology associated 
with food waste is inconsistent too. Neff, Spiker and Truant (2015), for 
example coined the term ‘wasted food’ in order to emphasise that the 
food was wasted by someone rather than it has become waste on its 
own. In other words, food waste is a product of our consumption 
behaviours. Therefore, the responsibility to modify such behaviours 
lies with us.  
Food waste in its own right is a keenly debated issue, due in part to 
increased concern about food security and impending food shortages. 
Vidal (2012), for example, notes that food production is under 
increased pressure due to population growth and declining soil quality. 
In such circumstances, wastage of edible food puts undue demand on 
resources. Research by Vision2020 (2015) reminds us of the huge 
environmental footprint caused by food waste, as wastage of food also 
implies that water, energy, nutrients and land quality used to produce 
the food is also lost. Wasted food also represents loss of biodiversity 
(Carr & Downing, 2014) and when inappropriately disposed of (into 
landfill sites for example), it produces potent greenhouse gases such 
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as methane. In short, the environmental impact of food waste is far 
greater than simply the loss of the food itself.  
Carr and Downing (2014) shed light on the socio-economic impacts of 
food waste. It is estimated that 1.3 billion tonnes of food is wasted per 
year globally (ibid). This in absolute terms represents 30-50% of all 
food produced on our planet (Institute of Mechanical Engineers, 2013). 
These findings assume greater importance in present times when food 
poverty is becoming a prime global concern (The Trussell Trust, 2015; 
Pereira, Handa & Holmqvist, 2017; United Nations, 2017). The quote 
below captures the urgency of this issue succinctly.  
As the population continues to increase and more pressure is placed 
on global food production, we have not just a moral obligation, but an 
absolute need to address the issue of food waste.                                                                                    
(Vision2020, 2015) 
Therefore, it is hardly surprising that 2014 was declared the ‘European 
Year Against Food Waste’ in order to raise awareness about this topic 
(British Hospitality Association, 2014). Cavagnaro (2015) also 
supports this assertion, suggesting that food waste prevention is an 
essential feature of any sustainable food concept. More recently, food 
waste has been included in the United Nations Sustainable 
Development Goals (United Nations, 2017). Despite this, food waste 
is a reality in both domestic and commercial settings (WRAP, 2008).  
Research by Lee, Parfitt and Fryer (2013) and WRAP (2013a) 
established that the hospitality sector is responsible for 0.92 million 
tonnes of food waste per year, which is 15% of all food waste in the 
UK. The hotel industry alone is directly responsible for 600,000 tonnes 
of food waste per year in the UK (WRAP, 2013a). In absolute terms, 
food is the single largest contributor to overall waste disposed of by 
hotels and represents approximately 37% of all waste by weight 
(Williams et al., 2011). Other major waste products discarded by hotels 
are: paper, glass, plastics, cardboard and general waste. Furthermore, 
three-quarters of food waste produced by the sector is avoidable (ibid). 
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For this reason, Parfitt et al. (2010) contend that businesses should 
focus on avoidable edible food waste as the opportunities for 
prevention are the greatest and such food waste can be controlled 
through effective management.  
Interestingly, there is little consensus among experts in terms of how 
avoidable and unavoidable food waste should be categorised. As per 
WRAP (2009), avoidable food waste refers to food that is no longer 
wanted or has been allowed to go past its best. This implies that such 
food items were edible at some stage (though this may not be the case 
at the time of disposal). On the other hand, unavoidable food waste 
can be defined as foods that cannot be consumed by humans 
(Papargyropoulou et al., 2014). Examples of unavoidable food waste 
could be apple cores and seafood shells. However, the authors also 
recognise that certain types of food waste are potentially avoidable. 
These food products may or may not be eaten (potato skins and 
chicken skin, for instance). Hence, the distinction between avoidable 
and unavoidable waste may not always be clear. Furthermore, edibility 
of food itself is culturally informed. As a consequence, the same food 
product may be deemed edible in certain cultures and inedible in 
others. Guided by these discussions, Gustavsson et al. (2011) suggest 
that food waste should instead be characterised as planned and 
unplanned. Planned waste refers to unavoidable food waste while 
unplanned refers to food items that are edible or potentially edible.  
Given the complexity involved in defining and managing food waste, 
Radwan, Jones and Minoli (2012) reported a general lack of concern 
among hoteliers as far as waste prevention is concerned. As per their 
research, the prime concern of hotel managers was to get the waste 
off the site as quickly as possible, rather than to seek opportunities for 
reuse or recycle. Interestingly, the respondents in their study agreed 
that waste prevention could help to lower disposal cost. However, the 
general view was that food waste is difficult to control. This suggests 
that hotel managers weigh potential savings against costs and effort 
required. In a similar vein, Checkley-Layton (1997 cited in Chan & 
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Hawkins, 2010) suggests that the biggest challenge to environmental 
initiatives in hotels is getting people to engage emotionally with such 
ideas and to modify their behaviours. Hence, the success of any green 
initiative within the hotel industry largely depends on the attitudes and 
behaviours of employees (Gil et al., 2001 cited and Chan & Hawkins, 
2010). Therefore, it is crucial to examine PEB among hospitality 
employees within a workplace context. There is a general scarcity of  
such studies as much of previous research is located in the domestic 
setting (Papargyropoulou et al., 2016; Pirani & Arafat, 2016). 
 
1.2 Contextual focus  
The present study is located in Germany and the UK. Both Germany 
and the UK are flourishing tourism destinations and the number of 
international visitors to both countries has been rising continuously 
since 2010 (Visitbritain, n.d.; WTTC, 2017). This has also led to rapid 
growth of the hospitality industry. Such development clearly can have 
both positive and negative environmental and social consequences. 
Furthermore, sustainable development is a key objective of many 
policy frameworks in both the countries (HM Government, 2015; The 
Federal Government, 2016). In the same vein, food waste too is a 
major policy issue. This is evident by the fact that both Germany and 
the UK have committed to halving their food waste by 2030, in 
accordance with United Nations Sustainable Development Goal 12.3 
(German Federal Association for Sustainability, n.d., WRAP, 2018b).  
Despite this, food waste continues to be a reality in both countries. 
Yeung (2015) found that the UK and Germany are among the most 
wasteful nations in Europe as far as food is concerned. It is estimated 
that 18 million tonnes of food is wasted every year in Germany, while 
10.2 million tonnes of food is disposed of in the UK (post-harvest 
quantity) (The Local, 2015, WRAP, 2018a). This amounts to 80 kg. of 
waste per capita per annum in Germany and  70 kg. in the UK (WRAP, 
2008; Noleppa & von Witzke, 2012). Interestingly, avoidable waste 
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statistics in the two countries are comparable too. It is estimated that 
59% of consumer food waste in Germany is avoidable, while the figure 
stands at 61% for the United Kingdom (WRAP, 2008; Cofresco, 2011 
cited in Noleppa & von Witzke, 2012). These data imply that policy 
initiatives directed towards reducing food waste have only achieved 
limited success. It can also be argued that food waste is common 
within the daily consumption cycle. In other words, food waste may 
have normalised within the social practice of cooking and dining in the 
two countries. Therefore, Germany and the UK provide a valid context 
to study food waste issue.  
The specific functions and operational characteristics of the hotel 
industry make it a valid case, worthy of investigation. The industry 
shares a unique, symbiotic relationship with the natural environment. 
Min (2011) observes that, by its very nature, provision of hotel services 
consume substantial quantities of energy, water, food and other non-
renewables. At the same time, provision of clean and safe 
surroundings is viewed an essential component of the hospitality 
experience (Chan & Wong, 2006 cited in Chan & Hawkins, 2012). 
Arguably, this may be less relevant for certain hotel types (motels and 
conference hotels, for example). Generally speaking, the long term 
survival and growth of the industry is linked with the health of 
surrounding natural environment. This is evident from the fact that 
many hotels have been forced to cease operations and relocate when 
their present locations became unattractive and hence unprofitable 
(Omar, Othman & Mohamed, 2014; Glancey, 2015).  
The hotel industry has also often been accused of wasteful ways as 
far as food is concerned (Ball & Taleb, 2011). There are many 
underlying reasons for this. Some of the key points are discussed 
below (based on research by Williams et al., 2011 and Vision2020, 
2015): 
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 A large number of very small businesses: Research suggests 
that a vast majority of hotels are either small or medium sized. 
In the UK, 22% of such businesses are owner run and managed 
with no employees, while 73% employ less than 10 people. 
Given the scale of the operations, food waste arising in each 
unit is likely to be relatively small. Therefore, food waste might 
be seen as a comparatively insignificant issue although the 
cumulative impact of such waste has very high environmental 
and economic costs. Furthermore, small businesses often lack 
financial resources and the knowledge to implement complex 
sustainability measures (also see Dolnicar, Cvelbar & Grün, 
2017). 
 
 Relatively small premises, even within larger groups: The hotel 
industry is known for large chains (such as Hilton, Marriott and 
Intercontinental Hotel Group). These are multi-national 
companies, though they often run smaller units that may 
operate independently. This characteristic of the industry has 
significant implications for food waste as relatively small 
amounts of wastage occurs in multiple locations. This could 
imply that food waste may go undetected, or may not be seen 
as an important issue as cumulative waste is not easily visible 
within the units in which it occurs.  
 
 Businesses operated as a lifestyle option, rather than for profit: 
This characteristic of hotel industry can pose serious 
challenges, but also offer opportunities for sustainable business 
operations. The direct implication is that cost-saving capacity of 
preventing food waste may not appeal to such business 
owners. On a positive note, sustainability is a key lifestyle value 
of many such operators who are intrinsically motivated to run 
their business in environmentally friendly ways (Braw, 2013). 
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 Customer value and fluctuating demand: The significance of 
customer value and the fact that it cannot be compromised due 
to high competition and volatile customer loyalty directly 
impacts wastage of food too (Filimonau & Coteau, 2019). For 
example, hotels often offer extensive menu choices and this 
requires a large inventory of food products, many of which are 
highly perishable and therefore prone to wastage. Furthermore, 
food portion control cannot be too tight as this may negatively 
impact customer value. In addition, demand is highly variable 
and forecasting business patterns largely remains an inexact 
science (Heikkilä et al., 2016). This makes waste prevention 
difficult to control.  
 
 The nature of hospitality work: Sealey and Smith’s (2014) 
research about food waste in Bahamas’ resorts establishes that 
kitchen employees were simply unaware of the magnitude of  
food wasted from the kitchen. This was largely attributed to ‘shift 
work’, and therefore, they were unable to discern the collective 
amounts of food disposed of as waste. Furthermore, hospitality 
work is labour intensive and this might present challenges as 
far as embracing PEB is concerned.  
 
Despite these inherent challenges, many recent studies suggest that 
hotel operators are enthusiastic about waste prevention. McCaffree 
(2009) observes that this shift is primarily an outcome of greater 
consumer pressure. Principato, Pratesi and Secondi’s (2018) research 
establishes that restaurant managers are more aware and simpler 
preventative techniques are often implemented. This is an indication 
that normative practices within the industry are changing to less 
environmentally damaging ones. Trung and Kumar (2005) conducted 
an extensive study in Vietnam’s hospitality sector and reported that 
60% of respondents sold food waste from their hotels to local 
collectors as animal feed. Evidently, this method of waste 
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management does not apply to the present research due to strict 
European laws (Food Standards Agency, n.d.). Some operators, such 
as Okinii restaurant in Düsseldorf have taken a radical approach 
towards food waste management, by charging diners for leftover food 
(Okinii, n.d.). Such cases reflect growing awareness and seriousness 
among hoteliers concerning food waste. Clearly, many operational 
aspects of food waste such as methods of reuse and recycling have 
been a central focus of enquiry thus far (Pirani & Arafat, 2014; 
Vision2020, 2015). However, employees’ behaviour in the context of 
hotel industry has not received much attention in existing scholarly 
work.  
 
1.3 Study limitations  
This thesis is guided by the ‘food waste hierarchy’ (FWH) (WRAP, 
2015a). FWH is an internationally recognised framework, that has 
informed much of contemporary research at United Nations 
Environment Programme and United Nations Development 
Programme. Within the UK, FWH has widely been used in much of 
WRAP UK’s research. In addition, some of the key policy programmes 
of the European Commission are based on this framework (European 
Commission, 2010). The United States Environmental Protection 
Agency also uses FWH, though it has been labelled as Food Recovery 
Hierarchy (USEPA, n.d.). OECD (2010) refers to the same as 3Rs 
(reduce-reuse-recycle) managerial framework. In other words, FWH is 
a well-respected framework that has been extensively applied in the 
context of food waste. As is evident in figure 1, FWH advocates options 
with more desirable environmental and social outcomes. Hence, 
prevention of food waste has been given priority over sustainable 
waste disposal. In such cases as unavoidable food waste, 
environmentally friendly  options such as feeding the needy or 
livestock have been favoured (this of course needs to be done within 
the parameters of the law). This is perhaps with the vision to not lose 
valuable nutrients from the food chain. In case these options are not 
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viable, eco-friendly disposal methods such as composting and 
anaerobic digestion are seen as suitable. Landfill has been placed at 
the very bottom of the hierarchy owing to the huge negative 
environmental costs associated with this method of food waste 
disposal.   
 
 
Figure 1 : The food waste hierarchy (source: European Commission, 
2008) 
FWH offers a simple, though prescriptive methodology for waste 
management. A closer inspection of this framework reveals that the 
hierarchy is built on multiple waste management practices. Though 
these have been depicted as distinct layers, they can easily be viewed 
as interrelated within the overall practice of food waste management. 
Another valuable insight from the model is the depiction of two distinct 
aspects of food waste management – waste prevention and 
sustainable disposal. According to EU Directive 2008/98/EC Article 3, 
waste prevention is defined as measures taken before a substance, 
material or product has become waste. On the other hand, waste 
management refers to the entire process of collection, transport, 
recovery and disposal of waste. Waste prevention is generally seen as 
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a preferable option as preventative measures are proactive and 
minimise damage to the environment. Quested et al. (2013) support 
this reasoning, and contend that the largest benefit comes from 
preventing food waste in the first place – as this has the potential to 
reduce the wastage of energy, water and other resources used up to 
grow, harvest, store and transport the food.  From a business point of 
view, waste prevention also has the potential to deliver greatest cost 
savings as preventative measures are likely to reduce cost of food 
procurement.  
Due to such pertinent insights, FWH is deemed to be a suitable 
framework for this study. That said, FWH is not widely known to the 
UK’s hotel and restaurant operators and landfill continues to the most 
frequently used method of waste disposal (Vision2020, 2015). It would 
be intriguing to analyse the evident disconnect between theory and 
practice.  
 
1.4  Academic rationale  
The success or failure of any organisational initiative depends upon 
how engaged employees are (Lülfs & Hahn, 2013). Many companies 
face the problem that employees do not participate in pro-
environmental initiatives and / or actively demonstrate resistance  
(Scherbaum, Popovic & Finlinson, 2008; Filimonau & Coteau, 2019). 
Sweetman (2007, p.42) argues, “No matter how good your policies 
and practices look on paper, you will change nothing without the active 
support of the employees across the organisation.” In other words, 
employees can help the company achieve its environmental targets. 
The same applies to behaviour change initiatives too as employees’ 
response largely determines whether such programmes achieve their 
objectives or not (Davis, Leach and Clegg, 2011). Boiral (2007) and 
Kim et al. (2014) observe that environmental initiatives are often not 
well integrated into corporate policies and therefore there is high 
degree of reliance on the employees to do the right thing. In other 
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words, the success of any sustainability initiative hinges on the support 
and engagement of employees. Therefore, a thorough understanding 
of employees’ behaviours is fundamental to any research on PEB in 
the workplace. This is especially true for a people oriented, labour 
intensive industry such as hospitality.  
The issue of food waste within the hotel sector has received insufficient 
academic attention (Principato et al., 2018; Filimonau & Coteau, 
2019). Furthermore, very few studies (with notable exceptions such as 
Min, 2011; Chan & Hawkins, 2012; Gkorezis, 2015; Kim, Kim, Han & 
Holland, 2016; Zientara & Zamojska, 2016) have attempted to study 
PEB of hospitality employees. Chan and Hawkins (2010) studied 
employees’ lack of engagement with PEB within the context of 
hospitality work and found that this can be explained due to lack of 
emotional attachment with issues such as sustainability. Therefore, it 
is critical that employees’ PEB (ePEB) are examined within the specific 
context of hospitality work. Many researchers have called for empirical 
and theoretical research on ePEB, arguing that such behaviours have 
been studied in private and public settings but rarely within workplace 
context (Boiral, 2009; Ones & Dilchert, 2012; Blok, Wesselink, 
Studynka & Kemp, 2014; Andrews & Johnson, 2016). This thesis 
therefore focuses on PEB of employees within the context of routine 
hotel work.  
 
1.5 Gaps in knowledge 
Literature within the field of environmental studies is dominated by 
cognitive psychologists with staunch supporters such as Bamberg, 
Ajzen and Thøgersen leading the field. However, social factors can 
impact PEB too. Some research efforts have been made to analyse 
PEB from a social perspective, and many types of PEB (most notably 
recycling and energy saving behaviours) have been investigated 
through the social lens (see, for example, Lo et al., 2011; Klöckner, 
2013). However, PEBs of hospitality employees have not been 
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examined through the lens of social practice theory. A practice 
approach is appropriate as procedures in the workplace are often 
organised in the way of standard practices. Such practices are then 
formalised through training and operating manuals, though it is 
important to emphasise that many informal practices do establish 
themselves as well. Furthermore, practice theory provides a 
comprehensive account of social behaviours as it places strong 
emphasis on the network of practitioners and social norms (this will be 
discussed at length in section 4.4). Therefore, a practice theory 
approach can provide a broader account of  social behaviours. 
Evidently, the impact of social factors on ePEBs is far less understood 
(Shove, 2010a). This is the first knowledge gap that will be addressed 
in this thesis.  
Furthermore, little is known about people’s PEBs in organisational 
contexts (Ture & Ganesh, 2014). Much of previous work concerning 
PEB has taken place within the context of domestic consumption, 
rather than within workplace setting (Bamberg & Möser, 2007; Steg & 
Vlek, 2009).  Stern (2000), Nye and Hargreaves (2009) and Blok et al. 
(2014) posit that PEBs in an organisational setting are likely to be 
driven by a different set of factors compared to environmental actions 
at home. This is primarily due to the fact that employees do not always 
have the freedom to act in accordance with their personal norms and 
values in the workplace. Instead, their behaviours are guided by 
organisational norms and policies. However, drivers of PEB within the 
workplace environment are yet to be fully understood and this is 
another gap in knowledge this thesis aims to address. 
Studies investigating PEB in organisational settings can broadly be 
classified into two streams – those exploring drivers of such 
behaviours, while others study contextual factors such as 
infrastructure provision, organisational policy and culture (Ture & 
Ganesh, 2014). Arguably, neither are able to provide a comprehensive 
view of ePEB as it is difficult to disentangle the impact of organisational 
factors from psychological drivers of behaviour. Stern (2000) argues 
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that the role of environmental predisposition can vary greatly with the 
actor and the context within which the action is performed. Previous 
research has largely ignored the impact of contextual factors on PEB. 
This thesis addresses this gap and evaluates drivers of PEB within the 
context in which such actions are performed. The present study adopts 
a cross-disciplinary, pluralistic approach and investigates the 
collective impact of social, psychological and contextual factors on 
ePEB. Interactions between these three prime drivers of behaviours is 
also of key interest. 
Much of previous research within environmental studies has focused 
on antecedents of people’s behaviours and many pro-environmental 
policy initiatives globally have been guided by such studies. However, 
the literature is divided on the effectiveness of pro-environmental 
interventions. For example, the success of ‘Love Food Hate Waste’ 
campaign in the UK has been well documented and publicised 
(WRAP, 2013d). Similarly, South Korea’s volume-based waste fee 
system resulted in major reduction in landfill waste (WRAP, 2014). On 
the other hand, Blake (1999) and Chatterton (2011) observe that many 
policy initiatives that target specific drivers of behaviour often fail to 
achieve the desired change in behaviour (Going-for-Green or GFG 
programme is a prime example). In general, there is a scarcity of 
research that offers insights into behaviour change and how it can be 
achieved (Darnton, Elster-Jones, Lucas & Brooks, n.d.; Jackson, 
2005; Hall et al., 2016). In order to address this knowledge gap, this 
thesis focuses on the process of behaviour change. An established 
social practice was modified and the behaviour change in response to 
the change in practice was examined.  
 
1.6 Purpose of the study 
Food waste has received international attention, especially in light of 
global food poverty and recognition of the need to reduce carbon 
emissions. Many business researchers have investigated food waste 
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and other environmental issues within a hospitality context, though 
their focus has primarily been on systems and processes. For 
example, material flow analysis (Pirani & Arafat, 2016), food recycling 
system (Wyngaard & Lange, 2013), environmental management 
systems (Chan & Hawkins, 2012) and waste mapping (WRAP, 2013c) 
have been thoroughly investigated. Behaviourists on the other hand 
have examined various cognitive drivers of PEB. However, previous 
research has not investigated ePEB change from a social practice 
perspective within the context of hospitality work. This thesis therefore 
pursues this line of enquiry by examining employee behaviours 
through the lens of social practice theory. The aim of the study is:  
 
To analyse PEBs of hospitality employees, with regard to food waste 
prevention through the lens of social practice theory.  
 
To achieve this aim, following objectives have been established:  
1. To analyse literature on environmental psychology and assess 
its relevance within a hospitality context  
 
2. To critically analyse social practice theory and evaluate its 
applicability to PEB  
 
3. To examine current food waste management practices within 
hospitality enterprises 
 
4. To deliver practice change by measuring and tracking food 
waste arising in routine hotel operations 
 
5. To evaluate the extent to which change in social practice can 
deliver behaviour change within a hospitality context 
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6. To develop a theoretical framework demonstrating various 
drivers of ePEB within the context of hospitality industry.  
 
The next chapter in this thesis appraises extant scholarly work on PEB.  
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2. Literature review 
A critical review of literature provides valuable insights into how the 
present research can contribute to the existing knowledge on the topic 
(Gill & Johnson, 1997). Jankowicz (2000, pp.159) argues, “Knowledge 
doesn’t exist in a vacuum, and an individual’s work only has value in 
relation to that of others.” The literature review chapter adopts a cross-
disciplinary approach as it is evident that a multitude of factors can 
influence and / or drive behaviours. Interestingly, there is no common 
or universally accepted definition of behaviour. The first section in the 
literature review, therefore, examines various definitions of the term 
behaviour.  
 
2.1 Understanding behaviour 
Early behaviourists such as Pavlov and Skinner view human 
behaviour as a reaction to stimuli. Likewise, Chatterton and Wilson 
(2014) provide a rather simplistic definition of human behaviour, in 
suggesting that it is no more than ‘observable action.’ The focus of this 
definition is the action, or ‘what is done.’ By extension, it can also be 
argued that the drivers, causes, influencers or even nature of the 
behaviour are considered to be unimportant. This approach may be 
guided by the fact that the drivers of human behaviour are not directly 
observable and therefore may also be considered to be not knowable. 
In any case, such oversimplification of complex human behaviours is 
questionable, though it offers a useful starting point for debate.  
Harrison and Davies (1998) define behaviour as an outcome of a 
rational and linear process, undertaken by more and less rational 
individuals. The word rationality has been emphasised, implying that 
humans are capable of making reasoned choices. Another important 
implication is that the individual is seen as the one acting out the 
behaviour. According to the American Psychological Association 
(n.d.), behaviour is the action by which an organism adjusts to its 
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environment. In contrast to previous definitions, this one suggests that 
the context informs and moderates all human behaviours.  
Behaviour can also be defined as the actions of a person or a group 
of people (Department of Education, 2009). This definition suggests 
that human behaviours are collective. Chatterton (2011) further 
extends this discourse, defining behaviour as the action, reaction or 
functioning of an organism or system, under normal or specified 
circumstances. Chatterton’s definition provides an interesting contrast, 
as the individual ceases to be the unit of enquiry. This definition also 
implies that human behaviour cannot be viewed in isolation, and a 
systemic approach to analysing human behaviour is advocated. By 
extension, there is a social component to human behaviours (as 
suggested by action and reaction). Lastly, this definition also highlights 
the salience of the context within which behaviour is performed. 
Therefore, understanding of behavioural outcomes would be 
incomplete without considering external factors that might guide, 
shape or even determine behaviours. Based on these key definitions, 
Figure 2 captures the prime dimensions of human behaviours:  
 
Figure 2: Three key dimensions of human behaviour 
Individual
Action                
(or reaction)               
of individual 
actor
Result of 
rational, 
deliberative 
process
Contextual
Behaviours are 
guided by the 
environment
The actor 
carries out 
behaviours to 
adjust to its 
environment
Social
Behaviour also 
refers to 
collective 
actions of a 
group
Functioning of a 
system
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It is clear from the discussions above that some scholars contend that 
human behaviours are driven by individual factors, while others bring 
social and contextual factors into the equation. Jackson (2005) weighs 
into this argument and observes that this discourse has divided 
cognitive psychologists. Those that adopt internalist position focus on 
the individual actor, widely seen as a free individual who is able to 
make reasoned choices. The internalist perspective also places 
emphasis on the dispositional attributes of the actor. The key 
assumption here is that behaviour change can be achieved by altering 
individual’s values, beliefs and attitudes  (Stern, Dietz & Guagnano, 
1995; Jackson, 2005). 
On the other hand, those that favour externalist position examine 
social contexts that impact behaviours as it is assumed that the 
external conditions exercise a vital influence on an individual’s 
behaviours. The core suggestion of the externalist perspective is that 
the individual is ‘locked-in’ to external factors such as social 
expectations, infrastructure availability and social norms. By 
extension, it is argued that behaviour change can possibly be achieved 
without necessarily altering values and attitudes, as these can be more 
static and therefore difficult to modify in the short term.   
Evidently, there is little agreement among scholars on these issues. 
This discourse is fundamental to the present thesis as it can be argued 
that human behaviours are a product of dispositional factors but are 
equally shaped by external factors. Hence, this study adopts a 
pluralistic approach and both dispositional and external factors will be 
thoroughly investigated. With this reasoning, the present thesis draws 
on literature from four prime disciplines. These are depicted in Figure 
3 below:  
 
24 
 
 
 
Figure 3: The four prime schools of human behaviours                                             
(Author’s own conceptualisation) 
As depicted in figure 3, this thesis approaches PEB change from four 
competing, yet complementary perspectives. As per these four 
disciplines, the drivers of behaviours could be rational, non-rational, 
emotional, normative, moral, social, ritual or habitual. Hence, it is 
appropriate to adopt a multi-disciplinary approach to examining ePEB. 
The next sections of this chapter therefore briefly discuss human 
behaviours through psychological, economic, sociological and 
anthropological lenses.  
 
2.1.1 Environmental psychology  
Previous research concerning PEB has been led by environmental 
psychologists. Environmental psychology examines transactions 
between individuals and their built and natural environments (Steg, 
van den Berg & de Groot, 2013; Gifford, 2014). By definition, this field 
of study analyses the impact of human behaviours on the environment 
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and also how behaviours are influenced by the physical environment. 
Within studies of PEBs, environmental psychologists have traditionally 
focused on the individual actor, as his or her values, beliefs, attitudes 
and norms are seen as the prime drivers of PEB (Ajzen, 1991). The 
implications of such studies are clear: if behaviour change is to be 
achieved, values and attitudes that drive the individual’s actions need 
to be targeted (Shove, 2010b). The Norm Activation Model (NAM) 
(Schwartz, 1977), Theory of Planned Behaviour (TPB) (Ajzen, 1991), 
Theory of Interpersonal Behaviour (TIP) (Triandis, 1977) and Value-
Belief-Norm Theory (Stern et al.,1999) are prime examples of theories 
that examine behaviours from a psychological perspective. These 
theories are moral, normative, rational or non-rational. The common 
factor in theories that examine behaviours from a psychological 
perspective is the focus on the individual, who is the unit of analysis.  
Though these models have currency, they have often been accused 
of under-socialising human behaviour. Jackson (2005) argues that 
such models view social behaviours as no more than a collection of 
individual actions. This approach is fundamentally questionable as it 
falls short in acknowledging the agency of social factors. Behaviours 
are inherently bound within social structures, argues Jackson (ibid). 
The key implication of this statement is that the individual actor may 
only possess limited agency as far as enacting behaviours is 
concerned. Hence, the influence of social agents cannot be left out of 
any meaningful analysis of PEBs. Furthermore, the role of context 
within which behaviours are performed has not been fully recognised 
by psychologists (Michie, van Stralen & West, 2011). Due to these 
limitations of environmental psychology, this thesis also appraises 
behaviours from economic, sociological and anthropological 
perspectives.   
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2.1.2 Behavioural economics   
Much of the earlier work on behavioural theory is grounded in 
economics-based characterisations, focused on rationality, 
maximising benefits and cost minimisation. In other words, 
behavioural economists assume that human behaviours are reasoned 
(Jackson, 2005). Reckwitz (2002) calls these economically oriented 
views ‘homo economicus.’ It is assumed that behavioural decisions 
are made by independent individuals. The actor is seen as a self-
interested figure, whose decisions are driven by expected utility. It is 
presumed that people are able to compute the cost-benefit ratio in all 
exchanges, and enact the behaviours that are likely to result in 
maximum benefits (Steg & Vlek, 2009). This highly individual-centric 
approach of behavioural economists has been referred to as 
methodological individualism (Jackson, 2005).  
However, this simplistic position has been heavily criticised, as is clear 
from this quote, “Economists often use the assumption of rational 
maximisation of self-interest as a useful tool for analysis, but actual 
behaviour can be idiosyncratic and psychologically complex. Humans 
are not always consistent and are certainly not omnisciently rational.” 
(Government Economic Service, 2009) In fact, Richard Thaler and 
colleagues published a series of columns entitled ‘Anomalies’ in 
Journal of Economic Perspectives. The scholars argued that economic 
anomalies violate standard assumptions of rationality as human 
behaviours are not always reasoned (Kahneman, Knetsch & Thaler, 
1991). Zabel (2005) also expresses his strong reservations about the 
homo economicus model, arguing that this perspective only views 
human behaviour from an individual, rational perspective while 
ignoring social bonds among humans in any analytical reasoning. 
Furthermore, the inherent assumption of self-interest has been 
challenged as human behaviours are not always borne out of self-
interest, but can also be driven by other-oriented factors such as 
altruism (Schwartz, 1977; Douglas, 1992). “…[T]rue altruism – acting 
with the goal of benefitting another – does exist and is a part of human 
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nature,” observe Piliavin and Chrang (1990, p. 27). However, the 
homo economicus model falls short in explaining altruistic behaviours.  
Interestingly, early research on environmental studies also attempted 
to persuade people that PEB can help to maximise personal utility, for 
example by lowering the cost of energy (Vining & Ebreo, 1990; 
Ackerman, 1997). In other words, behavioural economists suggested 
that PEB might not be driven by environmental concerns at all. Instead, 
the underlying drivers of PEB might be personal benefits, such as 
financial savings (Whitmarsh, 2009 cited in Whitmarsh & O’Neill, 
2010). There are many case studies located within hospitality context 
that suggest that food waste prevention is often driven by economic 
rather than environmental concerns (see WRAP, 2015b). For 
example, financial incentives may be offered when the organisation 
achieves its environmental targets.  
Having said that, employees may not always benefit financially by 
performing PEB as they are rarely expected to pay for usage of utilities 
such as electricity or water. Hence, any savings may not directly 
benefit the individual. In fact, some behaviours may signal a net cost 
(such as extra time or effort) to the individual and this may discourage 
them to engage with PEBs. At the same time, favourable outcomes 
such as praise, legitimacy, pride, status or sense of accomplishment 
may also reflect self-interest. Similarly, utility may also be achieved by 
conforming to organisational policies. Therefore, it can be argued that 
economic models can at least partly explain ePEB. Based on the 
critique of homo economic models and in order to fully examine 
ePEBs, it is appropriate to analyse PEB through sociological and 
anthropological lenses too.  
 
2.1.3 Sociology 
In spite of our best efforts at independence and individuality, social 
learning theory suggests that we mimic behaviours of others around 
us in everyday life (Bandura, 1977). For Mead (1934 cited in Jackson 
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2005), the self is the result of social conversations. Triandis’s Theory 
of Interpersonal Behaviour (TIB) (1977) added weight to this 
argument, as the theory postulates that human behaviours are 
significantly impacted by social and environmental conditioning. In 
other words, TIB (ibid) challenges the basic premise of environmental 
psychology, reasoning that external variables and social factors also 
impact behaviours. The impact of social factors on PEB is increasingly 
becoming an important area of research interest. Blake (1999), for 
example argues that PEB demonstrated by people may simply be 
tokenistic, aimed at gaining social approval and not necessarily driven 
by environmental concerns or personal values. Psychological models 
of PEB cited earlier do not acknowledge interactions between the actor 
and his or her social environment. Therefore, the social dimension of 
PEB is of prime interest in this study. Shove (2010a) notes that much 
sociological research of environmental degradation remains patchy 
and suggests that this is mainly due to limited understanding of the 
social world and how it changes. Drawing on the sociological debates, 
this thesis will study collective behaviours, social interactions and 
commonly agreed practices. Furthermore, the influence of shared 
conventions and social norms on people’s behaviours will be 
examined.  
Lastly, this thesis examines human behaviours from an 
anthropological perspective. Anthropologists are keenly interested in 
studying routines, rituals and habits. The interplay of power and 
institutional structures is another area of interest for anthropologists. 
Arguably, these can also influence individual’s behaviours, especially 
within an organisational context.  
 
2.1.4 Anthropology  
 “One of the most important insights which the social scientist can 
offer in the environmental debate is that the eminently rational 
appeals on the part of environmentalists for ‘us’ to change our 
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attitudes or lifestyles, so as to advance a general ‘human interest’ are 
liable to be ineffective. This is not because ‘we’ are irrational, but 
because the power to make a significant difference one way or the 
other, to global or even local environmental change is immensely 
unevenly distributed.” 
Redclift and Benton (1994, cited in Blake, 1999) 
The quote above signifies the imbalance of power and decision 
making capacities between people and organisations. This could be 
due to structural, institutional, hierarchical or cultural factors. Hence, 
the sphere of control as far as PEB are concerned may be varied, 
depending on the type of organisation, organisational structure, ethos, 
or employee’s role within it. Shove and Pantzar (2007) also address 
issues of power and politics, contending that not everyone has equal 
access to resources or practices. The key implication of this discourse 
is that certain members of the group occupy a privileged place while 
others remain in a peripheral position (also Lave & Wenger, 1991). 
The powerful members thereby control practices and may restrict 
others from joining them. This thesis draws on anthropological 
perspectives by examining the politics of power within an 
organisational context. As is clear, despite best intentions, employees 
may be unable to engage with PEB due to restricted access to 
resources. This could potentially be more relevant to non-
management employees. Hence, organisational power politics is an 
essential theme that will be studied. 
In addition, routines and habits have often been associated with PEB 
(McDonald, 2014). TIB (Triandis, 1977) suggests that human 
behaviour is neither fully automatic, nor entirely deliberative. “Habits 
can be defined as cognitive scripts whose role is to reduce the 
cognitive effort required to make cognitive decisions whose rationality 
has already been determined.” (Jackson, 2005, p. 36) This also 
explains why habits are so difficult to change, as adopting a new 
behaviour requires substantial cognitive effort on the part of the actor. 
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Warde (2014) argues that  behavioural economics and cognitive 
psychology have largely failed to provide any convincing explanation 
of routine, everyday behaviours and habitual aspects of most human 
conduct. Study of habits and routines is well within the scope of this 
thesis as behaviour (more specifically those related with food waste) 
within hospitality work are embedded within everyday work practices. 
Therefore, habitual  rather than deliberative behaviour may lead to 
wastage of food. Hence, this thesis examines people’s work routines, 
habits and established practices. By definition, habits and routines 
may counteract any deliberate attempts to modify practices. This 
aspect of habitual behaviours is also of prime interest for this study.  
Since PEB represent a specific behaviour type, it is difficult to apply 
general definitions of behaviour to PEB. Hence, it is important to 
examine various definitions of this key term. The next section in this 
chapter focuses on definitions of PEBs. As far as PEB are concerned, 
terminology and nomenclatures are far from consistent in existing 
literature. PEB have also been labelled as environmentally significant 
behaviours (Stern, 2000) and environmentally responsible behaviours 
(Huffman et al., 2014), though all such appellations refer to PEB only. 
Therefore, the term pro-environmental behaviours has been used 
throughout this study. 
 
2.2 Pro-environmental behaviours  
A review of existing literature indicates that there is no universally 
accepted definition of PEB. Steg and Vlek (2009) provide a 
straightforward definition, viewing PEBs as those that harm the 
environment as little as possible, or even benefit the environment. 
Similarly, Kollmuss and Agyeman (2002) define PEB as behaviour that 
consciously seeks to minimise the negative impacts of one’s actions 
on the natural and built world. These definitions are inclined towards 
the eventual outcomes of PEB, and such behaviours are essentially 
seen as conscious (intentional). However, there is hardly any 
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consensus as other scholars are divided in their view on what 
constitutes PEB. Kals, Schumacher and Montada (1999) brand PEB 
as ‘emotional affinity’ towards nature,  while Inglehart (1990) suggests 
that it is an expression of the post-materialist value of quality of life. 
Interestingly, the actions themselves are not the focus in these 
viewpoints, but the intrinsic factors driving such behaviours have been 
deemed more important. Chawla (1998) refers to environmental 
sensitivity and defines it as a predisposition to feel concern for the 
environment and acting to conserve it. Environmental predisposition, 
as per the author is an aggregate of values and general beliefs about 
the environment. Chawla’s definition is two-pronged, as it focuses on 
the action and also on the dispositional factors driving the behaviour. 
However, the author makes it clear that morality and affective factors 
are the main drivers of PEB, which contradicts the conventional 
wisdom of behavioural economists. In fact, Chawla also suggests that 
predispositions drive the actor, thereby implying that some individuals 
are more inclined to engage in PEB than others. It must be highlighted 
that all the definitions quoted earlier view behaviours from the 
perspective of the individual actor, which is consistent with the core 
assumption of environmental psychology.  
Stern (2000) defines PEB in a different vein altogether, suggesting that 
such behaviours can be viewed as impact-based and intent-oriented. 
According to Stern, the impact based definition of PEB concerns itself 
with the direct and indirect consequences the action has on the 
environment. Thus, the focus is not so much on ‘what is done’ (the 
action itself), but more on the consequences of the actions. Clearly, 
this is a more tangible construct, and perhaps the most important, 
given the pressing need for PEB. Though immediate outcomes of the 
behaviour are observable, measuring the impact of PEBs in itself can 
be challenging. This is because impacts are generally discernible over 
a longer time period. It is interesting to note that in the impact-based 
view of PEB, the behaviour itself is considered to be less relevant. At 
the same time, Stern (2000, p.480) defines intent-oriented PEB as, 
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“behaviour that is taken with the intention to change (normally to 
benefit) the environment.” As per intent-oriented view, the motivations 
and drivers of the behaviour take centre stage. This definition has 
informed some of the key debates within environmental psychology.  
The distinction between impact-based and intent-oriented definitions 
is particularly important as it is implied that behavioural intentions may 
not always achieve the impact expected. Likewise, positive behaviours 
(that might benefit the environment) may not always be intent driven, 
but might be carried out due to habits or convenience. In other words, 
PEBs can be unintentional. Hence, it is important not only to study the 
drivers of PEBs, but also the impact of such behaviours. These 
arguments have shaped the researcher’s views and influenced the 
methodology adopted in this study.  
Research by Stern et al. (1999) concludes that PEB itself is a multi-
dimensional construct and can be demonstrated at varying levels and 
in different ways. They categorise such behaviours into three main 
clusters – consumer behaviour (buying organic food for example); 
environmental citizenship (voting, campaigning for instance) and 
policy support (expressed as willingness to sacrifice economically 
through paying higher prices or taxes). It is worth highlighting that 
routine, everyday behaviours (at the workplaces for example) have not 
been included within these three clusters, although the overall impact 
of such routinized behaviours could potentially be substantial. Hence, 
this thesis elects to observe employees’ routine behaviours in an 
organisational context. ePEB represent pro-environmental actions in 
a specific context, and hence it is important to appraise existing 
research located within workplace environments. 
 
2.3 Pro-environmental behaviours in the workplace 
According to Graves, Sarkis and Zhu (2013, p. 81), ePEB refers to “a 
broad set of environmentally responsible activities.” These activities 
include developing green products or processes, reusing, recycling or 
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even sharing ideas with colleagues. Ramus and Steger (2000, p. 606) 
define ePEB as, “any action taken by employees that she or he thought 
would improve the environmental performance of the company.” 
Clearly, this definition is intent-oriented, as the prime focus is on the 
belief system driving the behaviour. Ture and Ganesh (2014) echo this 
view and define PEB at work as any activity undertaken by an 
individual at his or her workplace, with the belief that it will help to 
improve the natural environment. There is no indication in these 
definitions that such actions will necessarily result in positive 
environmental outcomes and hence the impact of the action is deemed 
to be of less relevance. It is also worth noting that these definitions 
adopt a highly internalist perspective and therefore under-socialise 
human behaviours (arguably, such actions can be collective - 
undertaken by a group or a team).  
Lülfs and Hahn (2013) further this debate, suggesting that ePEBs can 
be categorised into two distinct types – first, those enacted voluntarily 
and second, those formally mandated by the organisation. In a similar 
vein, Bissing-Olson, Iyer, Fielding and Zacher (2013) argue that there 
are two levels of PEB at work - task-related and proactive behaviour. 
Task-related PEBs are defined as the extent to which employees 
complete their work task in environmentally friendly ways. Proactive 
behaviour on the other hand refers to the extent to which employees 
engage in environmentally positive behaviours that move beyond the 
realm of their required work tasks. Pichel (2008) calls proactive PEB 
‘ecopreneurship’ and defines the term as an extraordinary type of 
behaviour that derives not from an employee’s job description or the 
management’s requirements, but from personal engagement. As per 
Ramus and Killmer (2007), voluntary ePEB are discretionary and often 
extra-role and hence may not necessarily be prescribed by the 
organisation. In fact, Boiral (2009, p. 224) has even termed voluntary 
ePEB as ‘altruism with regard to the environment and future 
generations.’ These arguments are critical for the present study, as 
formally mandated PEBs are likely to be driven by agreed 
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organisational practices. Task-related PEBs may be supported by 
business practices or can equally be carried out by the employee 
voluntarily. However, voluntary as well as proactive actions are likely 
to be steered by cognitive drivers or by informally agreed practices, as 
such behaviours are over and above the realm of formal job 
requirements.  
Existing research indicates that PEBs of hotel employees are often not 
formalised in the way of a job description and hence largely rely on 
personal engagement (Pichel, 2008). In fact, where such 
organisational policies exist, these provide very broad guidelines but 
do not provide specific details for pursuing PEB (Boiral & Paillé, 2012). 
As far as food waste prevention related behaviours are concerned, 
many are mandated by the business (through use of tools such as 
standard recipes or menu planning for 100% use, for example). On the 
other hand, proactive actions such as reuse of surplus food could 
entirely be driven by the individual voluntarily. Hence, food waste 
prevention is likely to be an outcome of both voluntary behaviours and 
organisation led initiatives.  Furthermore,  Ones and Dilchert (2012) 
postulate that PEB at work can be classified into five types: conserving 
(actions such as recycling and reusing), working sustainably 
(developing green products), avoiding harm (such as preventing 
pollution), influencing others (encouraging others to adopt PEB) and 
taking initiatives (initiating environmentally practices and policies). 
Food waste prevention behaviours can be analysed through this lens 
as conservation (reuse and recycling of food waste) is a common 
practice these days (Pirani & Arafat, 2014; Vision2020, 2015). 
However, other dimensions of Ones and Dilchert (2012)’s typology 
have rarely found mention in the literature.  
As discussed earlier (see section 2.1.1), environmental studies so far 
have been largely dominated by psychologists. Environmental 
psychology as a field of study has been constantly evolving. At the 
same time, it is evident that there is very limited consensus among 
scholars about the factors that drive PEB. The next sections in this 
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chapter, therefore, trace the historical development of this field. The 
literature review chapter is organised chronologically, starting with 
historical development of environmental psychology. Although 
Triandis’s TIB highlighted the impact of contextual factors on human 
behaviours in the late 1970’s, these drivers were not assimilated into 
studies of PEBs until much later. The study of contextual factors truly 
gained traction in the 1980s, following Hines et al’s (1986/87) meta-
analysis. The sociological approach to PEB gained momentum in the 
1990s, while social practice theory has only been applied to 
environmental studies in the last decade.       
 
2.4 Historical development of environmental psychology 
It is surprising that sustainability has become a prime global policy 
agenda only in the last four decades, despite the fact that many 
ancient scriptures have stressed that it is necessary to maintain a 
healthy natural environment. Ancient Hindu scriptures have eloquently 
highlighted the need for harmony between man and his natural 
environment. Likewise, Aristotle laid the foundations of virtuous 
behaviours and insisted that such behaviours can help establish 
prosperous and balanced societies. Although Christian scriptures 
have given humankind the power and rightful mastery over nature 
(White, 1967), humans have also been entrusted as the stewards of 
the environment. Therefore, it has been proclaimed in the book of 
Genesis that it is ‘man’s’ duty to tend to the environment and to protect 
it. In other words, concern for the natural environment is by no means 
new and interdependence between human life and the environment 
has been well understood.  
In the modern times, Schwartz and colleagues actively pursued the 
study of pro-social behaviours in the 1970s through their ground-
breaking work, popularly known as NAM (Schwartz, 1977). PEBs are 
largely regarded by academics as a subset of pro-social behaviour as 
the natural environment can legitimately be viewed as a ‘social 
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commodity’ (Heberlein, 1972; Schwartz, 1977). According to NAM, 
altruism is needed, or at least supports PEB. The role of environmental 
psychology in delivering sustainable development objectives gained 
further traction after the Rio Earth Summit held in 1992. As the field 
evolved, early scholars proposed that information provision about 
environmental issues will automatically result in responsible 
behaviours (Miller, 2001; Darnton et al., n.d.). The core assumption 
being  environmental awareness will nurture responsible attitudes and 
this will automatically result in PEB.  Within these studies, the 
individual is the unit of analysis and the trend has continued to the 
present day where the actor continues to be the focus of interest. 
Kollmus and Agyeman (2002) typify this approach as per Figure 4 and 
recognise that it is an early attempt at explaining PEB.  
 
 
Figure 4:  Early linear models of PEB, also called ABC models                                                           
(Corral-Verdugo, 1996;  Kollmus & Agyeman 2002; Mostafa, 2006) 
The early linear models of PEB adopt a very simplistic position and are 
rationalist in nature. These models do not identify any external barriers 
(real or perceived) that may hinder the performance of the behaviour. 
However, such ‘information-deficit’ models have not received much 
empirical support. More recent studies have demonstrated that 
awareness or knowledge do not necessarily translate into PEB, as 
they are not sufficient on their own to drive behaviours (Defra, 2011). 
Blake (1999) too provides a comprehensive account of the limitations 
of such information-deficit models through an analysis of the GFG 
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programme launched in the UK. The underlying assumption of the 
GFG programme was that behaviour change can be achieved by 
offering people easily understood information. Information provision 
was assumed to generate interest and result in environmental action. 
Blake’s study suggests that this is not the case and information 
provision does not always lead to behaviour change. McDonald (2014) 
also challenges this position, arguing that in addition to knowledge, the 
actor needs to possess the ability and willingness to perform the 
behaviour. Chatterton (2011) also criticises such models and observes 
that apart from being overly rationalistic, these models tend to be 
individualistic, thereby ignoring the complexity of the social 
interactions that shape and modify human actions. He also adds the 
notion of ‘intention’ into the mix, signalling that unless the actor intends 
to perform the action, the resultant behavioural outcome cannot be 
attained. Attitudes form the basis of an intention to behave in a certain 
way, and these intentions then result in the action (Ajzen, 1991). 
Therefore, it was argued that two prime drivers could impact PEB: 
attitude towards the behaviour in question and intentions as illustrated 
in Figure 5.  
 
Figure 5: Attitude driven model of behaviour (Ajzen, 1991; 
Chatterton, 2011) 
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Within current scholarly work, two prime theoretical positions have 
taken centre stage as far as study of PEB is concerned: The NAM 
(Schwartz, 1977) and TPB (Ajzen, 1991). These two dominant 
theoretical frameworks adopt contrasting positions, as NAM belongs 
to the altruistic school whereas TPB conceives all behaviours as 
ultimately rational. In other words, supporters of NAM view PEB as 
‘other orientated’, implying such behaviours are for the greater good 
of society. Steg and Vlek (2009) postulate that the more strongly 
individuals subscribe to values beyond their immediate personal 
interests, the more likely they are to engage in PEB. Karp (1996), 
Thøgersen (1996), Bamberg, Hunecke and Blobaum (2007) and De 
Groot and Steg (2009) also firmly place PEB within the moral domain. 
The key argument is that the effort involved in carrying out certain PEB 
(such as volunteering and activism) cannot pass any test of rationality 
based on cost-benefit analysis as some PEB may represent a net cost 
to the individual. Cadman (2009, p. 6) agrees and notes, “Ethical 
dispositions do not proceed from the cognitive faculties of human 
beings but exist beyond conscious thought.” Therefore, moral beliefs 
about right and wrong alone can explain such behaviours.  
In contrast, proponents of TPB argue that PEB are ultimately 
motivated by self-interest. Scholars such as Bamberg and Möser 
(2007) and Han (2014) view PEB as fundamentally rational in nature. 
They contend that the individual in question engages in PEBs because 
they believe them to be beneficial for oneself (i.e. motivated by self-
interest). People find some environmental behaviours “worth engaging 
in because of the personal, internal contentment that engaging in 
these behaviours provide” (De Young, 1990, p.515). Other reasons 
that could drive PEB are: minimising risks to one’s own health, 
monetary savings and legitimacy. From a rationalistic point of view, an 
employee might demonstrate concern for food waste as this might be 
linked to one’s work performance for instance. Others might 
demonstrate such behaviours in order to gain social approval or 
praise.  
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Though both rationalistic and altruistic ideologies have merit, neither 
is able to explain PEB fully or comprehensively. Guided by this 
argument, the literature review examines moral-normative theories in 
addition to rational theories. As NAM and TPB form the fundamental 
theoretical positions when analysing PEB, these two theories will now 
be appraised.  
 
2.5 Norm activation model 
The fundamental premise of NAM is that personal norms are a direct 
determinant of PEB. Schwartz (1977) conceived personal norms as 
feelings of strong moral obligation to engage in PEB. It is worth 
highlighting that norms are seen as an affect variable, representing 
‘feelings’ to act in a certain manner, and not necessarily intentions. 
Interestingly, Schwartz also postulates that though personal norms 
towards a certain PEB might exist, they are not likely to translate into 
actual behaviour unless activated. As per NAM, there are two 
antecedents of personal norm: awareness of consequences of one’s 
actions and ascription of responsibility. Awareness of consequences 
deals with whether the actor is aware of  (negative) consequences for 
others or other things one values when not engaging in PEBs 
(Schwartz, 1977). Awareness has specifically been tested in the 
context of employees’ behaviours and was found to be a necessary 
condition for PEB (Lo et al., 2011). The awareness factor was also 
tested within the hospitality context by Chan and Hawkins (2010) and 
the results establish that employees who are more aware of the 
impacts of their actions have stronger intentions to support pro-
environmental initiatives.  
Ascription of responsibility is defined as feeling responsible for the 
negative consequences of not acting pro-environmentally (De Groot & 
Steg, 2009). It is assumed that the individual who feels responsible for 
the consequences of his / her own actions will also sense a strong 
moral obligation to carry out the behaviour (Zhang, Wang & Zhou, 
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2013), as acting in line with one’s personal norms elicits positive 
emotions. Once personal norms towards the said behaviour are 
activated, it is assumed that the individual will carry out the behaviour. 
Within the NAM framework, no external influences or barriers are 
identified. The NAM has stood the test of time and has been widely 
supported in literature (Thøgersen, 1999; Hunecke, Blöhbaum, 
Matthies & Höger, 2001; Han, 2014). Within the context of the 
workplace, the net benefit of environmental actions may not be directly 
to the actor and, therefore, normative-moral theories such as NAM are 
more likely to play a role in the workplace (Ture & Ganesh, 2014). 
Figure 6 below presents NAM.  
 
Figure 6:  Norm Activation Model (Schwartz, 1977) 
A number of academics have, however, questioned the adequacy of 
NAM to explain PEB (Han, 2014). Many have challenged the basic 
premise that knowledge is a prerequisite for PEB (Kempton, Boster & 
Hartley, 1995; Blake, 1999; Kaiser, Woelfing & Fuhrer, 1999). 
Thøgersen (2006) contends that the impact of norms on behaviour is 
less than straightforward. In his view, it’s the level of internalisation of 
the norm that determines the strength of its impact on the behaviour. 
In addition, intentions are not included within the original version of 
NAM, although subsequent studies have included this with a view to 
improving the predictive powers of NAM (Bamberg & Möser, 2007). 
Schwartz and Howard (1981) developed NAM further and postulate 
that perceived behavioural control (PBC) and social norms are also 
integral preconditions for personal norm activation. Although NAM is a 
widely applied and well-respected framework in environmental 
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psychology, the rationalist school adopts an antithetical position. 
Rationalists embrace TPB (Ajzen, 1991) and argue that the variables 
included in this framework are better predictors of PEB.  
 
2.6 Theory of planned behaviour  
TPB challenges the altruistic position advocated by NAM and 
postulates that human behaviour is hedonistic and deliberate (Arvola 
et al., 2008). Kohlberg’s (1984) cognitive moral development theory 
concurs with TPB and views morality as a cognitive-rational function. 
Ajzen (1991) acknowledges that behaviours are driven by both 
individual and social agents. He labels individual and social agency 
biological and environmental factors respectively. TPB advocates that 
there are three prime drivers of human behaviour: attitude towards the 
behaviour in question, subjective norms and perceived control (ibid). 
Furthermore, attitudes, subjective norms and PBC are driven by 
behavioural, normative and control beliefs respectively. The central 
premise of the model is that the link between these beliefs and 
behaviours is a rational process, that people are able to make good 
use of information available to them and arrive at behavioural 
decisions. As is the case with the NAM model, TPB is a self-orientated 
model. Figure 7 presents a diagrammatic representation of TPB.    
 
 
Figure 7: Theory of  planned behaviour (Ajzen, 1991) 
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This theory can be considered foundational, establishing human 
behaviour as a multi-dimensional construct, influenced by a multitude 
of factors, many of which are internal or external to the actor. Bamberg 
and Möser (2007) observe that behaviour, as per TPB is guided by a 
rational evaluation of consequences of the said behaviour. The sum of 
positive and negative perceived consequences directly influences the 
attitude towards the behaviour in question. Within the context of the 
present study, attitude is formed of two separate constructs: belief 
towards the behaviour (food waste is wrong) and the preference of the 
outcome (is waste prevention worthwhile given the cost, time and 
effort involved?). If the attitude is positive, it is assumed that it will drive 
behaviour. Furthermore, attitude does not directly influence behaviour, 
but does so indirectly through intentions.  
Situational constraints are also referenced within TPB. These include 
PBC and subjective norms.  Subjective norms, as defined by Bamberg 
and Möser (2007, p.16) refer to “perceived social pressure that is the 
expectations of significant reference persons to perform or not to 
perform a behaviour.” Evidently, subjective norms are external to the 
individual and are based on perceptions of others’ (rather than own) 
expectations of the behaviour in question. It is also noteworthy that 
subjective norms are based on perceived, rather than real pressure to 
enact behaviour. Within the scope of this study, subjective norms 
could be based on expectations of colleagues or management to 
reduce waste by reusing food, for example. 
PBC in this framework refers to the perceived ease (or difficulty) 
associated with carrying out the said behaviour. It is clear that PBC too 
is an external variable, and may depend upon factors such as 
availability of infrastructure (freezers for storing food items) or 
management policies (use of choice cuts of meat, for instance). Ajzen 
also argues that PBC will only impact behaviours directly when the 
perception of control is accurate. As is the case with attitude, 
subjective norms and PBC also impact behaviours indirectly, mediated 
by intentions. TPB postulates that that intention is the most immediate 
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and important predictor of behaviour, and that intentions mediate the 
influence of other variables. Intentions can be defined as the desire to 
make effort to demonstrate the behaviour in question (Klöckner, 2013).  
It is important to note that TPB aims to explain and predict behaviours 
in a specific context and does not claim universality of application. 
Ajzen also notes that the relative salience of attitudes, subjective 
norms and PBC might vary across situations and therefore the impact 
they might have on formation of intentions (and on behaviours as a 
derivation) could be different. It is worth highlighting that the theory 
recognises that subjective norms alone cannot explain behaviours in 
their entirety and therefore personal norms could be included within 
TPB to further strengthen the predictive validity of the theory. This 
further establishes that NAM and TPB could be used in conjunction to 
explain and predict human behaviours.  
Like NAM, the application of TPB within environmental studies has 
also been criticised. Within the specific context of environmental 
psychology, it under represents the impact of morality on PEB and is 
poor at predicting repeated behaviours  based on habits (Klöckner & 
Blöbaum, 2010). TPB assumes that intentions will always lead to 
behaviours; this position has been challenged by Kollmus and 
Agyeman (2002). The authors suggest that despite best intentions, 
behaviour may not be enacted due to externalities such as lack of 
infrastructure. Tonglet et al. (2004 cited in Martin, Williams & Clark, 
2006) tested TPB in the specific context of recycling behaviours. The 
study indicates that the three drivers of TPB cannot adequately explain 
behaviours, unless respondents’ past experience of recycling, their 
perception of its consequences and mortality (costs/benefits) were 
also accounted for.  
To improve the predictive power of TPB, many variables have been 
added to the model, such as belief salience, habits, moral norms, 
affective beliefs and self-identity (Connor & Armitage, 1998; Mannetti, 
Pierro & Livi, 2004). However, these adaptations have been accused 
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of over problematizing the issues at stake. Jackson (2005) warns that 
the addition of further variables has only served to diminish the 
predictive capacity of such models and hence their practical 
applicability. Kollmus and Agyeman (2002) also support this point, 
arguing that the question of what shapes PEB is such a complex one 
that it cannot be visualised in one single framework or diagram. Such 
a framework would be so complicated that it would lose its practicality 
and probably even its meaning. “Theories that incorporate virtually 
every known social-psychological construct and process,” argue Ajzen 
and Fishbein (1980, p. 15), “[N]ot only lack parsimony but, more 
important, they are likely to generate confusion rather than real 
understanding.”  Jackson (2005, p. 23) agrees and states, “Beyond a 
certain degree of complexity, it becomes virtually impossible to 
establish meaningful correlations between variables or to identify 
causal influences on [behaviour] choice.” Parsimony indeed is a prime 
concern for all such models, though some ambitious attempts have 
been made in more recent studies (such as Comprehensive Action 
Determination Model by Klöckner, 2013). It is easy to view NAM and 
TPB as competing theories, despite clear overlaps between them. A 
number of researchers have focussed on these overlaps and 
attempted to integrate NAM with TPB.  
 
2.7 Integrated NAM and TPB 
As is evident in sections 2.5 and 2.6, there are broad differences 
between NAM and TPB. At the same time, the two theories can be 
seen as complementary. Both NAM and TPB focus on the individual 
actor, who is the unit of analysis and focus of enquiry. Both adopt a 
normative position, personal norms are seen to drive behaviours in 
NAM while subjective norms are a key antecedent of behaviour in 
TPB. Hence, it has been argued that combining both frameworks is 
essential to achieve greater sufficiency for norm-based behaviour and 
this in turn will lead to greater predictive power (Oreg & Katz-Gerro, 
2006; Bamberg et al., 2007; Onwezen et al., 2013). Bamberg and 
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Möser’s (2007) meta-analysis indicates that including intentions in 
NAM can help explain variance in behaviour by as much as 17%. 
Furthermore, the study establishes that PEB is a mixture of self-
interest and pro-social motives (ibid). Likewise, including personal 
norms within TPB increases the explained variance between 
intentions and actual behaviour (Harland, Staats & Wilke, 1999; 
Manstead, 2000). Based on this reasoning, the present thesis draws 
on both NAM and TPB, examining norms (personal and subjective), 
PBC and attitude as some of the key antecedents of PEB among 
hospitality employees. These prime drivers of behaviours will now be 
discussed in detail, along with other psychographic factors established 
in subsequent studies.  
 
2.8  Key antecedents of PEB 
Steg and Vlek (2009) argue that the effectiveness of behavioural 
interventions generally increases when they are specifically directed 
towards antecedents of behaviours. Therefore it is important to 
examine the key drivers of PEB.  It must be highlighted that the prime 
drivers of PEB have been labelled as individual, cognitive, 
dispositional, volitional and psychographic factors in existing research. 
Despite the difference in terminology, previous research consistently 
refers to the same factors. According to Stern et al.’s (1995) New 
Environmental Paradigm and Stern’s (2000) Value-Belief-Norm 
theory, values define the actor’s worldview and these lead to formation 
of attitudes and peaking of personal norms. This section has been 
organised to reflect causal links between psychographic drivers of 
behaviours as per theories mentioned above. These antecedents of 
behaviours will now be discussed in detail, along with other 
psychographic drivers that have received much attention in existing 
literature.  
 
46 
 
2.8.1 Values  
“[T]he values that people hold affect their initiation of new goal 
directed activities, the degree of effort that they put into an activity, 
how long they persist at an activity in the face of alternative activities, 
the choices they make between alternative activities, the way they 
construe situations, and how they feel when an activity is undertaken 
either successfully or unsuccessfully according to the standards that 
are set.”                                                                                                      
Feather (1992, p. 111 cited in Crompton, 2010) 
Schwartz (1992, p. 21) defines values as “desirable goals, varying in 
importance that serve as guiding principles in people’s lives.” Values 
reflect what goals people find important in life in general (Steg, 
Bolderdijk, Keizer &  Perlaviciute, 2014a). Values are considered to be 
relatively stable, are believed to transcend situations and impact 
beliefs, attitudes, norms, intentions and behaviours (Stern, 2000; 
Gardner & Stern, 2002). This statement suggests that values may be 
difficult to modify and are ingrained into the individual’s mental make-
up (Chatterton, 2011). In other words, some employees may possess 
stronger environmental values than others and are therefore more 
likely to engage with PEBs (also Ruepert et al., 2017).  
It is evident that values can profoundly impact behaviours. Feather 
(1995) argues that values affect the way a person perceives a 
situation, which information is seen as salient and how people 
perceive different aspects of the situation so that some actions are 
seen as attractive while other are judged as aversive. In other words, 
people are selective towards issues that are most aligned with their 
value set. The intention is not to create a conflict between the action 
and one’s own personal values, which will lead to internal dissonance, 
feelings of discomfort, and stress. On the other hand, people may feel 
intrinsically rewarded by acting in line with their values (Bardi and 
Schwartz 2003 cited in Crompton, 2010). Crompton (2010) also 
discusses the importance of values in impacting behaviours, 
suggesting that values influence behaviours directly and indirectly. For 
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instance, personal values act as a screen, helping internalisation of 
and rejection of information. This depends on how (in) compatible this 
knowledge is with values. Stern et al. (1999)’s value-belief-norm 
theory suggests that PEB can be explained through a causal chain of 
variables – values will impact the individual’s beliefs about human-
environment relationship, which will in turn activate personal norms. 
This will in turn lead to PEBs.  
Within the context of PEBs, Schwartz’s values theory (1992) is widely 
considered to be foundational. Values theory propounded ten broad 
universal values that guide all human behaviours, including PEBs. 
These values are: benevolence, power, conformity, tradition, security, 
universalism, achievement, hedonism, self-direction and stimulation. 
Schwartz proposed that everyone possesses these values, though 
their importance is ordered differently in each individual. Stern, Dietz 
and Kalof (1993) and Stern and Dietz (1994) applied values theory to 
pro-social behaviours and posited that three value orientations affect 
beliefs, and behaviours by extension. These value orientations were 
labelled as egoistic, altruistic and biospheric values. de Groot and Steg 
(2007) conducted empirical investigation to test the relevance of these 
values within the specific context of PEBs. Their results indicate that 
these three value sets do play a critical role in mobilising PEB. 
Chatterton (2011) attempted to simplify these value orientations by 
placing them under two broad classifications – intrinsic (the actor sees 
certain things as having inherent worth, such as sense of community 
or clean environment), and extrinsic (dependent on the response from 
others, such as praise, rewards or social status). Building on previous 
work, Steg, Perlaviciute, Van der Werff and Lurvink (2014b) further 
extended Stern’s value-typology, and contend that there are two types 
of self-enhancement values (hedonic and egoistic values) and two 
types of self-transcendence values (altruistic and biospheric values). 
According to their conceptual study, all these value types are 
significant in study of PEB. Hedonic values (concerned with improving 
one’s feelings and reducing effort) could be framed to encourage food 
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waste prevention by making it convenient or by offering rewards such 
as praise. Egoistic values (strengthening or safeguarding one’s own 
resources) can be seen as self-orientated and could be peaked by 
promoting economic benefits or compliance aspects of food waste 
prevention. Altruistic (concern with welfare of others) and  biospheric  
values (concern about nature and the environment for its own sake) 
are largely others-orientated value dimensions. These would be 
helpful in preventing food waste if the actor is made aware of the 
environmental impacts of food waste, or when social issues 
concerning food poverty are made salient. Chatterton (2011) also 
notes that everyone holds biospheric values to some extent. All that 
might be needed is to ‘activate’ these values to prompt PEB, rather 
than trying to change them altogether. Literature also suggests that 
these values could even conflict with each other. In such scenarios, 
only those values that are framed (through intervention for example) 
will help guide behaviours (Whitford, 2002 cited in Southerton, 2012). 
As Redclift and Benton (1994, pp. 7-8, quoted in Blake, 1999) note, 
people’s values are ‘negotiated, transitory and sometimes 
contradictory.’ 
Somewhat surprisingly, values have not received much support in 
previous studies located in workplace context (see Appendix 11). The 
only logical explanation for this could be that personal values are 
assumed to be superseded by organisational values. In other words, 
even if the human actor possesses what has been referred to as 
biospheric values (Steg et al., 2014b), they may not act in accordance 
with the personal values if these conflict with organisational values. 
Hence, the agency exerted by values may be limited within the 
organisational context. Therefore, Kristof-Brown, Zimmerman and 
Johnson (2005) and Yoon, Jang and Lee (2016) have drawn attention 
towards the importance of value congruence between employees and 
the business. 
It is important to note that the studies quoted above view values as a 
personal and individualistic construct. Blake (1999) and Crompton 
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(2010) instead suggest that values are socially constructed. Therefore, 
people tend to internalise and attach greater importance to values of 
significant others. Though values themselves have been seen as 
relatively stable, the salience of values is context-dependent (Jackson, 
2005). The implication is that situational factors determine which 
values are framed, and hence drive behaviour in a given context. 
Rather than assuming that people possess a fixed, rational and ready-
made set of values, people’s values can be viewed as negotiated and 
transitory.  
 
2.8.2 Attitude  
Ajzen (1991, p. 188) defines attitude as “the degree to which a person 
has (un)favourable evaluation or appraisal of the behaviour in 
question.” In other words, people weigh outcomes of the behaviour, 
and value certain outcomes more than others. These preferences 
shape the attitude towards said behaviour (Triandis, 1977). Hines, 
Hungerford and Tomera (1986/87) and Ajzen (1991) postulate that 
attitude towards the behaviour has a  direct impact on intentions, these 
act as mediating factors to ultimate action. It is also important to draw 
a clear distinction between personal norms and attitudes. Personal 
norms are driven by moral beliefs whereas outcome beliefs steer the 
attitude towards the behaviour in question. In other words, personal 
norms strictly belong to the moral domain whereas attitudes are 
inherently rational. 
Within studies of PEB, attitudes have also been labelled as 
‘environmental concern’ (Luo & Deng, 2008). Schultz, Shriver, 
Tobanico and Hazian (2004) define pro-environmental attitude as the 
collection of beliefs, emotions and behavioural intentions a person 
holds regarding environmental activities or issues. Zimmer, Stafford 
and Stafford (1994) articulate pro-environmental attitude simply as 
one’s feelings about green issues. The common thread between these 
definitions is pro-environmental predispositions. All are based on 
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feelings and are linked to intentions (and by extension to behaviours). 
Bissing-Olson et al. (2013) found that pro-environmental attitude was 
directly related with task-related and proactive PEB.  Quested et al. 
(2013) tested the salience of attitude specifically in the context of food 
waste behaviour, and found that people who carried strong negative 
attitudes about food waste (i.e. wasting food is wrong) tend to throw 
less food away. It is important to highlight that it is the attitude towards 
a specific behaviour (food waste prevention) rather than more general 
attitudes (environmental conservation) that is believed to drive 
behaviours. 
Attitude has widely been regarded as the strongest driver of PEB 
within workplace contexts (see Appendix 11). At the same time, Olli, 
Grendstad and Wollebaek (2001) observe that attitude might be the 
strongest, but not a sufficient predictor of PEB. In fact, many 
researchers have rejected any link between pro-environmental 
attitudes and behaviours (Axelrod & Lehman 1993; Gamba & Oskamp, 
1994). Others have postulated that the behaviour may precede 
attitude formation, and that acting out the behaviour can lead to 
attitude (Thøgersen & Ölander, 2002 cited in Jackson, 2005). 
Therefore, the direction of causal link between attitudes and 
behaviours is a contested area, and it is difficult to say whether 
attitudes precede behaviours or are formed / shaped as an outcome 
of enacting the behaviour. Blake (1999) argues that though positive 
attitudes towards a certain PEB might exist, they might be in conflict 
with and outweighed by other attitudes. Martin et al. (2006) studied 
recycling behaviours of households in England. The study found that 
though people held positive attitudes towards recycling, the action was 
largely lacking due to logistical and infrastructural issues. Therefore, 
institutional variables may have stronger agency than attitude in 
influencing PEB. Others such as Barr et al. (2001 cited in Quested et 
al., 2013) and Nye and Hargreaves (2009) have questioned the causal 
relationship between pro-environmental attitude, and deliberate PEB. 
These studies suggest that it is possible to achieve behavioural 
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change without needing to modify attitudes towards the said 
behaviour.  
Although much of previous research presents attitude as a discrete, 
individual antecedent of PEB, Huffman et al. (2014) suggest that 
attitudes can also be conditioned through social norms. The social 
environment can indeed explain attitudes and beliefs (Bertrandias & 
Elgaaied-Gambier, 2014). This argument holds weight, as attitudes 
could be derived by observing behaviours of others. If most others are 
engaging in the behaviour, there is increased likelihood for the actor 
to assume favourable feelings about the said behaviour. In other 
words, the attitude might be influenced by what has been referred to 
as descriptive norm in the literature. According to Cialdini et al. (1990), 
descriptive norm describes what is typical or normal behaviour in a 
given context. The fact that attitudes are impacted by descriptive 
norms is an important observation, as attitudes are often seen as static 
and situation invariant and this position might be fundamentally flawed. 
Indeed, something as personal as attitudes might well have a strong 
social dimension too.  
 
2.8.3 Norms  
Thøgersen (2006) defines norms as shared beliefs about how we 
ought to act. He argues that norms can be viewed as a prescription for 
desirable behaviours. In other words, norms define what behaviours 
can be seen as normal within a given situation. Ture and Ganesh 
(2014) define norms in an organisational context as unwritten rules 
and expectations about how a person should behave. According to 
Bem (1967 cited in Whitmarsh & O’Neill, 2010), the expectations could 
be from others (subjective norms) or from the individual himself 
(personal norms). These definitions imply that normative behaviour is 
generally positive, is informed by collective expectations based on the 
belief that greater benefit will accrue to all concerned. Thøgersen’s 
work suggests that norms are constructed and negotiated within 
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society. In other words, norms invariably have a social character. 
Cialdini, Reno and Kallgren (1990, p. 1023) agree as the authors 
define norms as “shared beliefs within a culture as to what constitutes 
socially appropriate conduct.” It would therefore be incorrect to view 
normative behaviours strictly at an individual level, as norms are 
deeper in character than many people simply carrying out similar 
behaviours over and over again. Within an organisational context, 
norms, for example could be driven by organisational rules, commonly 
accepted (but unchallenged) practices and routine behaviours of 
colleagues. It is easy to see subjectivity in defining norms, therefore, 
what could be seen as normative behaviour within one context could 
be viewed as inappropriate within another. Hence, it can be argued 
that norms themselves are context-dependent. Within the context of 
food waste, norm refers to a commonly accepted code of conduct 
among members of the team. Normative theory suggests that the actor 
is likely to follow the norm, i.e. engage in waste prevention if that is the 
normal conduct of others. By extension, it is also conceivable that the 
individual’s concern for food waste may diminish if he / she observes 
others wasting food.  
Norms are generally divided into two types – personal and subjective. 
Therefore, the next subsections in this study deal with these two types 
of norms. 
 
2.8.3.1 Personal norms  
Academics and scholars have defined and conceptualised personal 
norms differently. Schwartz (1977) offers a particularly helpful 
definition, as he views personal norms as self-expectation of specific 
action in a particular situation, experienced as a feeling of moral 
obligation. Gorsuch and Ortberg (1983) concur, as they suggest that 
personal norms are feelings of moral obligation to perform (or not to 
perform) a certain behaviour. In other words, personal norms are 
linked to expectations the individual has of him / herself and will create 
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general predisposition towards the said behaviour. Personal norms 
therefore can be viewed as highly individualistic and subjective. They 
are: feelings (and hence might lack objectivity), self-imposed and 
dependent on the situation (context).  
Gibbs (2003) further observes that we follow our personal norms as 
they are compatible with our conception of good or bad and right or 
wrong. In this sense, norms can be seen to guide behaviours. 
Schwartz (1977, p. 231) further elaborates, “The sanctions attached to 
personal norms are tied to the self-concept. Anticipation of or actual 
conformity to a self-expectation results in pride, enhanced self-
esteem, security or other favourable self-evaluations; violation or its 
anticipation produce guilt, self-depreciation, loss of self-esteem, or 
other negative self-evaluations.”  In other words, the actor is liable to 
act in accordance with his / her personal norms as such actions result 
in favourable outcomes.  
The contribution of personal norms in explaining various PEB (ranging 
from transport choice to recycling) has successfully been established. 
A number of studies within organisational and management literature 
confirm that personal norms play an exceptionally important role in 
driving ePEB (Ramus & Killmer, 2007; Zhang et al., 2013). This finding 
is consistent with the broader literature on PEB, implying that an 
individual who senses a strong moral obligation towards conserving 
the environment is likely to engage in PEB at work too (Gibbs, 2003; 
Daily, Bishop & Govindrajulu, 2009). In fact, such employees are likely 
to engage in PEB without even being asked to do so (Chou, 2014). 
Furthermore, Chou found in her study that green policies of hotels in 
Taiwan primarily appeal to employees who already hold personal 
norms that favour environmental conservation (ibid).  
Within the context of the hospitality industry, it is likely that some 
employees may already possess personal norms directed towards 
waste prevention and may therefore voluntarily act to prevent wastage 
by cooking less or by reusing food in the way of daily specials. Such 
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actions may be driven by the individual and may not necessarily be 
mandated by formal organisational policies or practices. However, 
personal norms will only result in waste prevention behaviour if they 
are activated (Bierhoff, 2002). This in turn depends upon situational / 
contextual factors. Therefore, the organisational context is likely to 
play a strong role in the salience of personal norms as far as PEB in 
the workplace are concerned. 
Though extant literature within environmental psychology establishes 
personal norms as one of the strongest drivers of PEB, critics are less 
than convinced. Ruepert, Keizer and Steg (2017) found that people in 
general do not feel morally obliged to engage in PEB at work and 
hence personal norms may not have a big role to play in terms of 
driving ePEB. Uzzell and Rätzel (2013) also support this reasoning, 
arguing that people are subordinate to organisational goals (for 
example, cooking in bulk for a banquet function) and hence may not 
act in accordance with their personal norms at work.  
 
2.8.3.2 Subjective norms 
Subjective norms can be defined as the perceived social pressure to 
engage or not to engage in a certain behaviour (Ajzen, 1991). The 
social network the actor considers important, whose opinion he values 
and who are likely to judge his actions have significant impact on the 
individual’s behaviour (Hopper & Nielsen, 1991 cited in Bertrandias & 
Elgaaied-Gambier, 2014). Subjective norms are conceptually closer to 
what Cialdini et al. (1990) label as injunctive norms, defined as “what 
constitutes morally approved and disapproved conduct.” Normative 
beliefs, i.e. the referent group’s expectations of behaviour are called 
subjective norms (Burnkrant & Cousineau, 1975 cited in Bertrandias & 
Elgaaied-Gambier, 2014). Subjective norms impact behaviours in two 
possible ways: a fear of negative social outcomes (such as 
relationship deterioration, disapproval, conflict) and a desire to protect 
or to even enhance the social identity one has built (such as aspiration 
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to be part of a specific group) (ibid). In essence, it is conceivable that 
PEB, at least in part can be explained by the desire to maintain 
relationships with significant others, rather than personal norms or the 
actor’s ecological concern per se.  
By extension, it can be argued that the stronger the motivation to 
comply with the expectations of the significant referent group, the 
stronger the subjective norm. There are a few points worth considering 
here. Firstly, subjective norms are perceived (rather than actual) 
pressure to behave in a certain way. Secondly, this set of norms is not 
based on what others do, but instead what the actor thinks they expect 
him / her to do. Thirdly, though subjective norms can be seen as 
psychological variables driving behaviours, they are socially 
influenced and hence cannot be viewed in isolation from the social 
context. Lastly, subjective norms can be seen as contradicting 
personal norms as the actor may be driven to comply with the 
expectations of the referent group rather than the self (also see 
Krishnamurthi, 1983 cited in Bertrandias &  Elgaaied-Gambier, 2014).  
Huffman et al. (2014) tested the subjective norm construct within the 
specific context of recycling behaviours. Their study indicates that 
people who believed that their significant referent group expected 
them to recycle were more likely to carry out such behaviours.  Within 
the workplace context, subjective norms, for example, could operate 
due to perceived peer pressure, or wider expectations from colleagues 
and / or the management. Subjective norms could be a powerful 
variable in this study, as food handling behaviours are visible to others 
and wastage of food is likely to face social disapproval. In other words, 
employees’ behaviours may not necessarily be guided by personal 
norms or organisational policies, but from more informal sets of 
expectations and consequent pressure among colleagues. Despite 
this line of reasoning, it is evident that much of the existing literature 
on PEB in workplace contexts has not examined subjective norms as 
a prime driver that could influence ePEB (see Appendix 11). This could 
be due to the fact that subjective norms impact behaviours indirectly 
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(Lo et al., 2011). Armitage and Conner (2001, p. 488) observe, “social 
pressure is rarely so direct or explicit.” The implication of subjective 
norms being implicit is that it could be more difficult to assess their 
impact on behaviours with any degree of confidence. Nevertheless, it 
is evident that subjective norms can strongly impact individual’s 
behaviours.  
 
2.8.4 Perceived behavioural control 
Employees weigh and assess their capabilities to orchestrate their 
choices and efforts (Gist & Mitchell, 1992). PBC refers to the perceived 
ease or difficulty in carrying out the said behaviour (Ajzen, 1991). 
Simply put, people’s actual behaviour is strongly correlated with their 
confidence in their ability to perform the behaviour. PBC has also been 
labelled problem-efficacy or self-efficacy, defined as the person’s 
evaluation of whether he / she has the necessary skills, knowledge or 
resources to perform the behaviour (Defra, 2011; McDonald, 2014). 
Weak self-efficacy discourages the actor from performing behaviours. 
Rational choice theories also suggest that behaviours that are viewed 
as difficult are less likely to be adopted. It is important to highlight that 
it is the ‘perceived’ (rather than actual) ease or difficulty that will impact 
behavioural intentions. Ruepert et al. (2017) argue that people do not 
enact PEB at work as they sense that they have limited control over 
their actions. This lack of autonomy could serve as an instrumental 
barrier to enacting PEB.  
Only a few researchers have analysed salience of PBC in workplace 
contexts (see Scherbaum et al., 2008; Lo et al., 2011; Kim et al., 2016). 
PBC could help explain food waste within the organisational setting. 
For example, non-management employees may feel that they have 
little power to make decisions at work or to enact extra-role PEB. This 
is in stark contrast to PEBs in domestic situations where the actor is 
more likely to feel ‘in control’ of his / her actions. This argument applies 
to hospitality services as work practices are often scripted (for 
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example, use of standard recipes is common in commercial kitchens) 
and therefore flexibility in terms of adopting behaviours that might lead 
to positive environmental outcomes may be limited. Likewise, menu 
design is strictly a managerial function and therefore operational staff 
members may have little choice in enacting PEB, despite having 
strong positive attitudes toward waste prevention. It is common in the 
hospitality sector to empower employees in frontline, customer-facing 
service roles (Ro & Chen, 2011), though this is often not the case with 
back-of-the-house staff members such as those employed in kitchens. 
Cultural factors may explain PBC as well, as employees from risk-
averse cultures might be less willing to assume control (Hofstede, 
1980). Hence, PBC can legitimately be seen as a powerful factor that 
can conflict with the agency exerted by other dispositional factors. 
Though the notion of PBC has emerged primarily from cognitive 
theories (most notably TPB), how do-able a certain behaviour is in 
itself a function of how widespread it is in the society (Morris, Marzano, 
Dandy & O’Brien, 2012). If everyone is doing it, the said behaviour can 
be assumed to be easy to perform. In other words, PBC too has a 
strong social character.   
 
2.8.5 Affect 
Apart from rationality that has been much emphasised, emotions play 
a crucial role in guiding human behaviours too. Triandis (1977) was 
the first to suggest that affect (a term commonly used in psychology 
when referring to emotions or feelings) can impact human behaviours. 
Jackson (2005) also establishes the role of affect factors, placing them 
even higher than cognitive drivers in terms of sufficiency of explaining 
PEB. Crompton (2010) agrees, stating that people’s feelings are very 
important in shaping their judgement on such issues as environmental 
concern. Bissing-Olson et al. (2013) argue that much of previous 
research has focussed on finding consistent patterns of PEB based on 
relatively stable drivers such as attitudes and values. However, the 
authors contend that ePEB are often inconsistent and can change on 
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a daily basis depending on the particular circumstances individuals are 
experiencing, such as affect.  
Many studies have argued that anticipated emotions (most 
prominently pride and guilt associated with said behaviour) are 
associated with personal norms (Thøgersen, 2009). In this sense, 
anticipated emotions do not impact behaviour directly, but via volitional 
variables. Schwartz (1977), Tracy and Robins (2004) and Harth, 
Leach and Kessler (2013) also conclusively establish that self-
conscious emotions such as pride and guilt are indeed associated with 
PEB. Interestingly, Schwartz views pride and guilt as self-administered 
rewards and punishments for behaviours, rather than as emotional 
factors that impact behaviour. Whether emotions are drivers or 
outcomes of behaviours is debatable, though it is commonly accepted 
that emotions have a key role to play in explaining PEB.  
According to Frederickson (2001, 2003), positive affect (feelings such 
as excitement, contentment and enthusiasm) builds a person’s 
thoughts and in turn, leads to positive workplace actions, such as PEB. 
Interestingly, the emotions mentioned in Frederickson’s work may not 
directly be related with PEB, but yet seem to impact ePEB. Within the 
specific context of this study, Quested et al. (2013) establish that guilt 
is definitely one prime factor that deters food waste behaviours. 
Solomon (1991, p. 197) suggests that despite being a negative 
emotional response, guilt is a powerful driver of behaviour as he 
argues, “…without such emotions [as guilt or shame], there can be no 
ethics, no business ethics, whatever the rules, policies, the corporate 
codes and fine speeches from company headquarters.” It is worth 
noting that within extant literature in the field of environmental 
psychology, much of the previous research located in the workplace 
context does not establish the role of emotions as a powerful 
antecedent of PEBs (see Appendix 11). It can be argued that there is 
an underlying assumption here that behaviours at work are devoid of 
human emotions. In other words, the literature on ePEB dehumanises 
workplace behaviours by assuming that powerful emotions such as 
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guilt and pride do not exert significant agency. This is a rather 
controversial suggestion, certainly worthy of further investigation.   
Emotions are highly personal to the individual. However, it can also be 
argued that emotions have a social element too. Cadman (2009) maps 
the work of emotional geographers and observes that they do not see 
emotions as residing in atomised, private individuals; but see them as 
produced through relations. Copp (2008, p.250) notes:  
“Not only new members learn what groups define as normative 
behaviour, but they also must learn to feel and express themselves 
emotionally in ways that other group members expect, understand 
and respect. Studies of emotional socialisation – how people are 
taught and learn the emotion norms that help them perform roles and 
take on new identities and social statuses – add greatly to our 
understanding of emotions in social life.” 
 
2.8.6 Habits 
Humans use mental shortcuts such as routines and habits to bypass 
cognitive deliberation in everyday behaviours (Lo et al., 2011). Habits 
are routine activities that are enacted without going through the 
process of formation of conscious intent and provide an alternative 
path to behaviours (Jackson, 2005). In other words, a certain degree 
of automaticity is ingrained in our behaviours. Heuristics and biases 
compel the individual to make immediate choices; sometimes, the 
actor may not even be conscious of them (Fishbein & Ajzen, 2010). 
This raises the question whether habitual behaviour can be 
fundamentally seen as irrational, as suggested by rational choice 
theorists, or instead could be seen as procedurally rational (Jackson, 
2005)? 
The role of habits in driving behaviours (and specifically PEB) has 
been well researched. “Past behaviour is the best predictor of future 
behaviour,” observes  Ajzen (1991) when referring to habits. He 
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postulates that if all other factors remain constant, this dictum will 
apply, referring to the key role habits can play in behavioural studies. 
Ajzen further argues that behaviour can occur habitually, without the 
interventions of attitudes, PBC or subjective norms (ibid). In fact, 
Triandis (1977) argues that habits might be even stronger than 
intentions in explaining behaviours. Likewise, many other studies 
suggest that for behaviours carried out on a routine basis (such as 
handling of food and resultant wasteful practices), intentional actions 
weaken, while habits become stronger as explanatory factors 
(Ouellette & Wood, 1998). Klöckner’s (2013) meta-analysis also 
establishes that both intentions and habits drive PEB, thereby 
supporting rationality in human behaviours, but without rejecting 
automaticity.  
According to Lülfs and Hahn (2013), people form habits at work too, 
and these drive behaviours. Nye and Hargreaves (2009) reason that 
compared to behaviours at home, it is more difficult to modify 
established roles and routines at work. As demonstrated in Appendix 
11, many previous studies have established the strong role of habits 
in influencing ePEB.  Blake (1999), Chan et al. (2014a) and Oefi et al. 
(2015) found that people in general are unwilling to make any 
significant changes to their lifestyle or work routine for the sake of the 
environment. Food waste behaviour has a strong habitual element, 
according to Darnton et al. (2011 cited in Quested et al., 2013). This 
is hardly a surprising finding, as much of food waste within the 
hospitality industry is generated within day-to-day business practices, 
people generally work in specific areas and perform similar tasks over 
and over again in order to maximise efficiency. Therefore, it is 
conceivable that behaviours at work are driven by habits as much as 
cognitive deliberation. 
Verplanken and Aarts (1999) contend that habits are automatic 
responses to specific, stable situations. The suggestion that habits are 
behavioural responses within a specific context / environment is 
intriguing. This implies that if situational factors are altered, habits can 
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be modified. In other words, habits are also context bound. 
Furthermore, habits are developed in a social and cultural context 
(Zey, 1992 cited in Jackson, 2005), and are conditioned by institutions 
(Swatrz, 2002 cited in Southerton, 2012). The underlying suggestion 
is that habit formation might not be a matter of individual choice, but 
instead may be conditioned within the social environment.  
 
2.9 Chapter summary 
It is evident from the discussions so far that understanding PEB is a 
complex study matter. This is largely due to the fact that human 
behaviours are impacted by a multitude of factors. Hence, a single 
stream within social and behavioural sciences is unable to provide a 
comprehensive view of PEBs. This thesis, therefore, adopts a multi-
disciplinary approach: examining PEBs through the lenses of 
behavioural economics, psychology, sociology and anthropology. 
PEBs are complex, and there is no single definition or universally 
accepted view on what constitutes PEB. Research also establishes 
that a number of factors can influence PEB, including rational, moral, 
normative, non-rational and habitual ones. Causal links between 
variables are unclear and cannot be taken for granted. In fact, reverse 
causalities might exist and there are clear interdependencies between 
various drivers of PEB. Moreover, even when strong linkages have 
been established, the impact of other intervening variables is difficult 
to exclude, given the interrelationships between the variables. 
Furthermore, various psychographic drivers of PEB may even conflict 
with each other.  
It is therefore hardly surprising that individual-centric models have only 
received limited success in terms of achieving behaviour change. “Max 
Weber has explained behaviours in terms of interest, intention, value 
orientation, rationality, motivation, conscience and so on. Nobody 
would deny the importance of these concepts, yet their explanatory 
capacity has been decidedly overestimated,” notes Gobo (2008, p. 
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174). Shove (2010a) too warns against the common assumption in 
environmental studies that social change can be brought about by 
changing attitudes and values, which will drive behaviours . Kennedy, 
Krahn and Krogman (2013) also support this line of reasoning 
contending that policy initiatives need to look beyond individual action. 
Guided by these arguments, the present study turns its attention to 
other external factors that might influence PEBs.  
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3. The role of contextual factors 
People play “different roles, project different ‘selves’, and behave 
differently as appropriate to the context.”                                                                               
(Nye & Hargreaves, 2009, p. 139) 
The tendency to attribute behaviours simply to dispositional drivers 
and to ignore the impact of contextual factors has been labelled as a 
fundamental attribution error in psychology (Jackson, 2005). Steg and 
Vlek (2009) observe that the study of context within which behaviours 
are carried out has been an underdeveloped research area thus far. 
Morris et al. (2012) also argue that the excessive focus on individual 
agency vastly underestimates the impact of social contexts. The 
authors contend that in most studies focussing on individual agency, 
society is seen as an externality and this position is questionable (ibid). 
Kennedy et al. (2013) concur and argue that the failure of many 
behaviour change interventions can be explained due to the fact that 
behaviours are often examined ‘out of context.’ However, the role of 
context in shaping and even determining behaviours is increasingly 
being recognised (see Ajzen, 1991; Stern, 2000; Chatterton, 2011; 
Ruepert et al., 2017). Contextual factors have also been labelled as 
facilitating conditions or external / situational / institutional variables in 
existing research. Hines et al. (1986/87) argue that despite best 
intentions to engage in PEB, situational factors such as economic 
constraints or organisational policies might still hinder action. 
Examining contextual factors is therefore fundamental to 
understanding PEB.  
Bamberg (2003, p. 22) notes that most models within environmental 
psychology assume that attitudes, norms and values are ‘situation 
invariant.’ In other words, the human actor carries the dispositional 
factors across contexts. By extension, it is implied that human 
behaviour is likely to be consistent, though this premise is 
fundamentally questionable (Government Economic Service, 2009). 
Although the argument that attitudes and values are relatively stable 
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has currency, which ones are peaked / framed, and thereby guide 
behaviours is determined by the context (Pichel, 2008; Tudor, Barr & 
Gilg, 2008). In other words, an interplay of cognitive factors along with 
contextual variables can explain ePEB more comprehensively. Nye 
and Hargreaves (2010) make a similar suggestion, arguing that the 
notion of ‘right and wrong’ (in other words, the value framework) is 
constantly renegotiated and redefined within social contexts. Hence, 
context becomes the lynchpin for understanding what happens in the 
shifting social milieu of normative expectations and roles and rules of 
everyday conduct (ibid). Stern (2000) supports this position too, 
suggesting that context can override all variants included in popular 
models of PEB. In other words, contextual factors may have stronger 
influence on PEB than earlier thought, perhaps even stronger than 
well-established cognitive ones.  
Rip and Groen (2001) and Shove (2002) further this debate, 
contending that micro level developments shape and are shaped by 
the meso- and macro-level contexts within which they take place. 
Contextual factors have been given due credit within Triandis’ TIB 
(1977), as they can make behaviours easy or difficult to carry out. 
Nayum and Klöckner (2014) also  found that contextual factors can 
impact specific PEBs (car type choice in their study). Stern’s ABC 
model (2000) also is a testimony to the significance of contextual 
factors in driving PEB. Stern suggests that the behaviour (B) is actually 
an interactive product of attitude (A) and contextual factors (C). An 
interesting contribution of this study is that personal drivers of PEB 
(attitudes) have been placed on the opposite end of the continuum to 
contextual factors. In other words, attitudes are only able to drive PEB 
when contextual factors are weak. Conversely, it can be argued that 
context is even more powerful than attitudes in driving PEB. In fact, 
Ruepert et al., (2017) found that people may not even act on their 
personal norms if the context seriously constrains their behaviour. Olli 
et al. (2001) postulate that the same behaviour might be carried out in 
different contexts for different reasons. Their study also establishes 
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that social context has the strongest impact on behaviour, more than 
any cognitive factor.  
The salience of contextual factors is increasingly being recognised in 
organisational research too. Stern (2000), Biel (2004 cited in Jackson, 
2005) and Southerton (2012) demonstrated that the determinants of 
individual’s PEB in an organisational setting are often significantly 
different from those of household behaviours. This is due to the fact 
that PEBs within workplace contexts are heavily influenced by 
organisational culture and policy, whereas household behaviours 
might be driven by economic considerations. Ironically, it is not the 
cognitive factors discussed earlier but the change in context that 
explains the variance in behavioural outcomes. Blok et al. (2015) 
argue that personal norms and values do not have a significant, direct, 
positive relationship with PEB in the workplace. This is attributable to 
the fact that employees do not always have the freedom to act in 
accordance with their own norms and values (also Nye and 
Hargreaves, 2010). McDonald (2014) presented a conceptual model 
of employee’s workplace PEB by integrating the key cognitive drivers 
of PEB as established in environmental psychology. However, she 
contends that organisational factors can impact ePEB too and it would 
be impossible to preclude them. Similarly, Ture and Ganesh (2014)’s 
conceptual framework establishes that ePEB can be impacted by 
cognitive, situational as well as social factors. It would therefore be 
incorrect to view contextual factors as an externality; they should 
instead be seen as a powerful variable, capable of impacting 
employees’ behaviours.  
It is evident that contextual factors can directly influence human 
behaviours. However, it can also be argued that contextual factors 
might impact behaviours indirectly, mediated by volitional factors (Lo 
et al., 2011). For example, PBC is directly determined by the level of 
empowerment and the type of organisational hierarchy. In a similar 
vein, the strength of subjective norms relies on the level of social 
interactions between people, which could be related with the size of 
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the team. Likewise, individual values are likely to interact with 
organisational values. Given all these factors, context will not be 
considered an externality in this thesis, but instead the present study 
assumes behaviours and practices to be firmly entrenched in the 
context. 
Lastly, it is important to highlight that a multitude of factors have been 
grouped together under the umbrella of organisational context. Stern 
captures this dilemma and notes: “context seems to have become a 
catch-all variable” (2000, p. 418). Though useful, it also implies the 
diffuse and abstract nature of contextual factors. In addition, it also 
makes empirical observation difficult, and to test the impact of one 
such factor on behaviour change therefore is often challenging. 
Furthermore, contextual factors may have meanings for people (Stern, 
2000). For example, higher price of environmentally friendly products 
may signal economic barrier to one and better quality to another. 
Though a multitude of factors could be included within the broad 
category of contextual factors, existing scholarly work recognises 
organisational culture and supervisory support as the two prime ones 
that can strongly impact ePEB (refer to Appendix 11). In addition, 
external factors can impact behaviours too. These will therefore now 
be discussed in detail.  
 
3.1 Organisational culture 
Organisational culture refers to rules of behaviour that have been 
accepted as legitimate by members of a group (Haire, 1962). These 
rules (or code of conduct) may be unwritten, informally agreed upon 
but generally accepted. By definition, organisation culture is fluid and 
socially constructed. James, Chou, McNeil, Wright and Kim (2008) 
define organisational culture as the normative beliefs and systematic 
behavioural expectations designed by organisations. In other words, 
organisational culture establishes boundaries of acceptable behaviour 
by defining norms. This definition also suggests that there is perceived 
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pressure on the actor to comply with the expectations, as set by the 
prevalent culture. Furthermore, there is an implicit suggestion that 
organisational culture may be constructed, supported and propagated 
by the business.  
Tudor et al. (2008) found that organisational culture shapes routines 
and norms that were formed at the workplace, thereby influencing 
employees’ behaviours. Owens and Steinhoff (1989) argue that 
organisational culture influences behaviours through collective [social] 
norms that are institutionalised and enforced. In other words, 
organisation culture is broadly based on shared meanings between 
people and exerts perceived pressure on the actor to act in a certain 
way (in other words, comply with the norms or face social sanctions 
such as disapproval). The authors also hint towards the interplay of 
power politics through use of words such as ‘institutionalised and 
enforced’. In other words, the management may play a key role in 
shaping organisational culture and this is likely to be informed by their 
own beliefs and values. 
The influence of organisational culture on ePEB has also been well 
researched. Fineman (1996) studied the impact of organisational 
culture on managers in supermarkets in the UK. The study concluded 
that managers freely adopted PEB when the organisational culture 
was green because it was comfortable for them to do so. In addition, 
managers felt that  it would be ‘disloyal’ not to engage with PEBs. 
Therefore, it can be argued that organisational culture can exert 
significant pressure on employees to demonstrate PEB. In a similar 
vein, Chan and Hawkins (2012) found that environmental culture 
(rather than psychographic drivers) was a dominant factor as far as 
acceptance of environmental management systems in hotels in Hong 
Kong was concerned. Zhang et al. (2013) examined the impact of 
organisational culture on employees’ electricity saving behaviours. 
They observed that organisational culture is translated into everyday 
operations by means of environmental policies and implemented 
practices. The authors concluded that organisational culture not only 
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impacts ePEB directly, but also indirectly by positively influencing 
personal norms. Similarly, Lülfs and Hahn (2013) found that the 
influence of organisational culture is via dispositional factors as the 
culture can enhance employees’ sense of behavioural control.  
The impact of organisational culture on employees’ behaviour is 
uncontested in the literature. However, organisational culture itself can 
be resistant to change (Tudor et al., 2008) as the culture is shared, 
ingrained and self-perpetuating. Staff members become indoctrinated 
with the same philosophy. Hence, organisational culture may conflict 
with cognitive drivers of behaviours. In short, organisational culture 
may interact with volitional drivers of PEB.  
 
3.2 Supervisory support 
There is general agreement in the extant literature on PEB that 
supervisory support can influence the success of ePEB initiatives (see 
Bansal & Roth, 2000; Egri & Herman, 2000; Ramus & Steger, 2000; 
Tudor, Barr & Gilg, 2007; Lülfs & Hahn, 2013 and Young et al., 2015). 
Gao and He (2017) support this line of reasoning, arguing that when 
managers are seen to be engaging in PEB, it increases the likelihood 
that employees will also support such behaviours. In contrast, lack of 
management support might discourage even those employees who 
may hold positive attitudes towards environmental actions. Daily et al. 
(2009) shed some light on this observed correlation and explain that 
employees are likely to engage in behaviours that are valued by their 
supervisors. There could be several possible explanations. First, this 
may simply be in expectation of a reward and hence expectancy 
theories may be able to explain the link between ePEB and 
supervisory support. Second, supervisory support will likely strengthen 
PBC on part of employees due to greater sense of self-efficacy 
towards PEB. Third, supervisory support can also help to strengthen 
subjective norms. Given that the supervisor actively supports the said 
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behaviour, the same can exert pressure on the employee to modify 
their behaviours too. 
Therefore, it is conceivable that the influence of supervisory support 
on ePEB may be indirect, mediated by cognitive drivers of behaviour. 
According to Daily and Huang (2001), supervisory support can affect 
organisational culture and institute systems to promote PEB. In 
addition, supervisory support can help to establish social norms that 
may drive individuals and teams to act in environmentally friendly 
ways. The management team can achieve this by motivating 
employees, providing appropriate infrastructure and by modelling 
good behaviours themselves, thereby strengthening social / subjective 
norms. In other words, the impact of supervisory support on 
employees’ actions is uncontested.  
 
3.3 External context  
As is evident from the discussions so far, ePEB are impacted by the 
internal, organisational context. In addition, behaviours are also 
influenced by external factors such as the regulatory context (Young 
et al., 2015). This is particularly true for food waste related behaviours 
as usage of food (and by extension wastage) is strictly governed by 
the Food Standards Agency. This is largely due to concerns about food 
safety. For example, there are strict legalities in terms of number of 
times food can be reheated and the length of time it can stay on the 
buffet (Food Standards Agency, n.d.). Furthermore, there are stringent 
laws around food donation and redistribution (Sakaguchi, Pak and 
Potts, 2018). It is these external, regulatory factors that effectively 
govern ePEB and the impact of such factors may be stronger than 
environmental attitudes and values.   
Filimonau and Coteau (2019) note that rigid governmental policies and 
legislation remain one of the greatest challenges to waste prevention 
within hospitality industry. Within European Union, The General Food 
Law Regulation (European Parliament, 2002) places strict restrictions 
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on reuse of food. The legislative framework provides clear directives 
on food production, processing, retail, consumption and disposal. 
Being member states, the EU’s food waste laws apply to Germany and 
the UK (this was true for the UK at the time of writing). Overly stringent 
food safety regulations can prohibit redistribution of food, this evidently 
is the case within the United Kingdom (Gruber, Holweg & Teller, 2016; 
Thyberg & Tonjes, 2016). The regulatory framework in the UK 
prohibits feeding of catering waste to the livestock, while doing so is 
common practice in Germany (WRAP, n.d.; Hermsdorf, Rombach & 
Bitsch, 2017). Hospitality businesses are also often required to 
dispose of food items that are damaged during transportation (Heikkilä 
et al., 2016). While France and Italy have legally enforced donations 
of unsold food in the grocery retail and hospitality sectors, 
redistribution of surplus food is not mandated but simply ‘encouraged’ 
in Germany (Chrisafis, 2016; Kirchgaessner, 2016; Hermsdorf, et al., 
2017). Therefore, it can be argued that policies may encourage waste 
prevention or even facilitate waste generation. In such cases, despite 
best intentions, environmental initiatives cannot be put into practice.  
From an economic policy perspective, absence of tax relief for food 
donations in the UK itself acts as a deterrent (Deloitte, 2014). 
Research by Vision 2020 (2015) provides another example, 
highlighting the impact of economic context on behaviours. The study 
elaborates on the widespread use of four-wheeled bins in the UK to 
dispose of food waste. The mixed waste bins collection operates on 
one-price-fits-all model (ibid). Hotels pay disposal cost per bin 
regardless of the weight of the bin. Simply put, the heavier the bin is, 
the lower is the disposal cost per tonne. Food waste is heavy in nature 
and for the reasons described above, the economic incentive for 
disposing food waste through recycling is lost. In other words, the four-
wheeled mixed waste bin undermines the landfill tax. Therefore, hotels 
often dispose of food along with general mixed waste. In short, the 
external contextual factors exert strong agency on ePEB and may 
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even supersede cognitive factors, as is evident from the examples 
provided above.  
 
3.4 Chapter summary 
It is clear that environmental psychology has lagged in terms of 
acknowledging the role of contextual factors in shaping and driving 
behaviours. This is evident by the fact that much of present research 
examines PEBs in a general sense and is not located within a specific 
context. Furthermore, where the role of contextual factors has been 
given due credit, these have largely been treated as an externality. 
The fact that agency of contextual factors has been underestimated or 
even ignored has been one of the strongest criticisms levelled against 
the highly individual-centric approach adopted by environmental 
psychologists. However, existing literature also provides a compelling 
argument that the same actor may behave differently in alternative 
contexts. Likewise, the same behaviour may be carried out for different 
reasons in other contexts. As a result, many scholars agree that 
contextual factors have the power to hinder or facilitate PEBs and their 
impact may be stronger than cognitive ones.  
There are two prime reasons for contextual factors not being fully 
integrated in studies on PEBs. First, a multitude of variables have been 
included within the broad umbrella category of context. Hence, the 
boundaries of context are vague, the variables are difficult to control 
and their impact on behaviours are difficult to measure with any degree 
of certainty. Second, it is unclear how contextual factors interact with 
dispositional ones. Many commentators have argued that contextual 
factors may conflict with cognitive ones. At the same time, others 
contend that contextual factors may activate dispositional drivers of 
behaviours, such as personal norms. In short, the literature on ePEB 
remains very fragmented as there is hardly any consensus among 
organisational and behavioural researchers.  
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Nevertheless, the study of contextual factors continues to be of prime 
interest to organisational researchers as the behaviours of employees 
are strongly influenced by organisational culture(s), norms and 
policies. In addition, external factors, such as regulatory and economic 
context can drive employees’ behaviours too. In such a scenario, it is 
conceivable that the agency exerted by dispositional factors may 
weaken. Hence, it is critical that ePEB be analysed within the 
workplace as the context has both theoretical and practical 
implications. 
Chapter 2 in the literature review focused exclusively on cognitive 
drivers of the individual’s behaviours. It is clear that much of present 
research primarily deals with dispositional drivers of PEB. However, it 
has been argued that this approach under-socialises human 
behaviours. In addition, it is apparent that even dispositional factors 
are conditioned by the social organisation of life. Therefore, the next 
section in the literature review focuses on social dimensions of human 
behaviour. Practice theory has not been applied within the context of 
hospitality ePEB. This thesis therefore addresses this knowledge gap 
by investigating hospitality ePEBs through the lens of social practice 
theory.  
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4. The sociology of pro-environmental behaviours 
“Egocentric theoretical positions of psychology, economics and 
cognitive sciences inhibits their understanding [of] collective 
behaviour.”                                                                                           
(Douglas, 1992, p. X) 
Blake (1999) reasons that most PEB models are limited in predictive 
power as they tend to be over-rationalistic. These theories do not take 
into account individual, social and institutional constraints, and this 
remains a key limitation of many PEB frameworks. Chatterton (2011) 
supports this view and suggests that understanding of human 
behaviour within modern society needs clear understanding of the 
human side of the equation, but also the social context within which 
the behaviour is performed. In other words, there is growing 
consensus among scholars that there are three main drivers of PEB. 
These are dispositional, contextual and social factors (also see Blake, 
1999; Jackson, 2005; Chatterton & Wilson, 2014). Stern (2000) and 
Zabel (2005) extend this discourse, arguing that a useful model of PEB 
must account for at least these three sets of drivers, but also habits 
and personal capabilities.  
The study of PEB from a sociological standpoint started to gain 
momentum in the 1990s. Triandis (1977) was the first to adopt a 
pluralistic approach towards analysing human behaviours, suggesting 
that the actor is neither fully autonomous, nor entirely social. Dietz, 
Stern and Rycroft (1989) argue that it is impossible to view 
environmental concern at an individual level; instead, such concerns 
are socially constructed. Huffman et al. (2014) add weight to this 
argument, as their study reports that social factors are an important 
and powerful external influence that can impact behaviours. In fact, the 
study suggests that social factors can moderate the direct relationship 
between cognitive variables and behaviours. Guided by these 
discussions, Chatterton and Wilson (2014) recommend that when 
developing policy interventions, it would be impractical to view the 
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actor as an individual; indeed, it could be a family, a network, 
colleagues or a community as a whole. Therefore, the social dynamics 
of behaviours simply cannot be excluded from analysis. 
Reckwitz (2002) supports this sociological position to understanding 
human behaviour, arguing that although actions can be viewed from a 
normative position, norms and values themselves are collective. 
Hoffman (2000) suggests in his socialisation theory that moral 
development is socially constructed. A child observes behaviours of 
others around him/her and often tries to imitate those actions. In this 
sense, psychological resources are cultivated through social 
conditioning. In other words, human beings are inducted into moral 
feelings through the process of social conditioning. Many other studies 
(such as Cialdini 2003; Keizer, Lindenberg & Steg, 2007) report that 
observing behaviours of others either respecting or violating norms 
(e.g. littering) can impact one’s own behaviour. This implies that we 
are inclined to model behaviours of others. 
Defra’s (2011) Sustainable Lifestyles Framework also gives due 
importance to social factors as far as PEB are concerned. Within this 
framework, social pressures (subjective norms), leading by example 
(social / subjective norms) and community action (social norms) have 
been viewed as some of the prime drivers of PEB. Therefore, many 
behaviours cannot be explained by methodological individuality – for 
example, the individual adopting group behaviour or people joining 
groups that do not appear to support their self-interest. Therefore, 
individual agency might only have limited influence as far as adopting 
or rejecting certain behaviours is concerned. Jackson (2005) further 
explains that behaviours are embedded in conventions and 
institutions. An organisation has its own character and ways of doing 
things, which become rigid over time. The individual actor (employee) 
is likely to follow such practices to be part of the social group. Fleck 
(1935 cited in Douglas, 1992) also supports this line of reasoning, 
arguing that a community typically develops its own thought style and 
a more or less disciplined, consensually agreed set of principles about 
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how the world is. Hence, the social world can be viewed as a system 
of normative rules and expectations to which the individual actor 
conforms. Interestingly, Douglas (1992) disagrees with the statement 
made by Fleck, arguing that it cannot be assumed that people will 
follow societal norms slavishly.  
Despite increased interest, research on social dimensions of PEB 
within workplace environments remains fairly limited. In fact, much of 
previous sociological research focuses on only one social driver of 
PEB, i.e. social norms (Lo et al., 2011; McDonald, 2014; Blok et al., 
2015).  
 
4.1 Social norms 
“Individual deliberation is a mirage; people are locked-into the social 
norms,”  notes Jackson (2005). According to Young et al. (2015), 
social norms take the form of unwritten rules and codes of conduct that 
establish clear boundaries of expected behaviours. Social norms 
reflect normative consensus to which those within the social group 
would respond (Reckwitz, 2002). In other words, social norms are 
based on shared knowledge, which enables a socially shared way of 
ascribing meaning to the world. This statement suggests that social 
norms can be so strong that they may have an overriding impact on 
behaviours when normative consensus may not even exist. Cialdini et 
al. (1990) argue that the dictum ‘if everyone is doing it, it must a 
sensible thing to do’ applies to social norms.  
It is clear that what other people think and do matters a lot to the 
individual (Jackson, 2005; Farrow, Grolleau & Ibanez, 2017). The 
tendency to follow the norm makes sense as it allows people to make 
decisional shortcuts, especially for behaviour in day-to-day life. In 
other words, social norms are a form of mental heuristics, as it is a 
mechanism to save cognitive / deliberative effort. In addition, people 
may sense that the behaviour of others is what may be most effective 
and acceptable within the context. Jackson (2005) also explains the 
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role of social norms and argues that we like to play ‘by the rules of the 
game.’ Burgess et al. (2003) provide an interesting perspective when 
suggesting that social norms govern behaviours in ways that are not 
entirely voluntary. The implication being that simply altering social 
norms would help in bringing about behavioural change without 
needing to address psychographic factors. This could arguably be 
easier to achieve as social norms are not static and are constantly 
evolving (Shove, 2002).  
Many studies have established the role of social norms in explaining 
PEB (see Defra, 2011; Harries et al., 2013). Bertrandias and Elgaaied-
Gambier (2014) examined the salience of social norms on green 
buying behaviour in France. The research concluded that others’ 
environmental concern is a key factor in explaining PEB on the part of 
the individual. According to Lo et al. (2011), social norms play an even 
stronger role within an organisational context. The authors note that 
the behaviour of managers, for instance, was a strong influence on the 
general level staff. Leadership behaviours can help to reinforce social 
norms through role modelling and contagion (Antonakis & Atwater, 
2002; Ramus & Killmer, 2007). The behaviour of peers in the 
workplace was seen as an important element of ethical decision 
making in a study conducted by Trevino et al. (2006 cited in Lülfs & 
Hahn, 2013). In short, behaviour at work is likely to be driven by social 
conventions, or what may be seen as appropriate conduct. Following 
this line of reasoning, some of the more recent initiatives aimed at 
promoting PEB have attempted to create new social norms, hoping it 
will motivate individuals to adopt such behaviours (Barr, 2008; Defra, 
2008).  
Quested et al. (2013) tested the salience of social norms in food waste 
behaviour and found that many people disengage from waste 
prevention as they believe that no one else is doing it. This is despite 
the fact that the actor may possess strong personal norms against 
wasting food. Social norms are likely to play an important role in 
influencing behaviours related to food waste as chefs often work in 
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teams within their respective stations and not in isolation. In addition, 
their work practices are shared and are thus visible to others. 
Therefore, the actor is likely to feel unsaid pressure to prevent food 
waste from arising. If food waste prevention is the norm, the individual 
actor is likely to comply with prescribed normative behaviour (also see 
Cialdini et al., 1990 who arrived at similar conclusions in the context of 
littering). In other words, norms towards food waste at work may be 
unquestioned by the actor due to wider social acceptance of them.  
Within the context of ongoing debate between environmental 
psychologists and sociologists, it is important  to acknowledge Latour’s 
seminal work, known as Actor-Network Theory (2005) (ANT). ANT 
deals with the issue of agency between actor and structure. Since this 
is also a key theme in the present study, the next subsection is 
dedicated to ANT.  
  
4.2 Actor-Network-Theory  
Wessells (2007) provides a comprehensive review of ANT, explaining 
that the fundamental premise of the theory is that people are organised 
in networks and it is within these networks that non-human elements 
exert agency. In other words, social relations are interwoven with the 
material and natural world (Latour, 2005).  Latour provides some 
compelling arguments as he does not view social context as static, but 
instead as an on-going process of binding together what we commonly 
refer to as society. Who interacts with what and how are some of the 
key questions raised. ANT suggests that things take form and acquire 
attributes (meanings) as a consequence of their relations with others 
(Law, 1999 cited in Alcadipani & Hassard, 2010). Different 
heterogeneous elements are constantly assembled together, rather 
than existing ‘out there’ independently or being the product of human 
interpretation. Social construction, therefore, really is assembling and 
reassembling of these various elements together within the social 
nexus of various actors (ibid).  
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For Latour (2005), the actor does not necessarily have to be human. 
As per his definition, “anything that does modify a state of affairs by 
making a difference is an actor” (p. 71).  Gobo (2008) coins the term 
‘actants’, a collective term he uses for human and non-human actors. 
According to Gobo, an organisation is the combined action of actants 
and practices emerge from interactions between human-human and 
also human-non-human environment. Such networks are at the heart 
of Latour’s conceptualisation. By extension, not only employees but 
also materials, technology and infrastructure can play a key role in 
forming and norming of food waste practices. Some possible 
examples of non-human agents could be freezers, storage space or 
availability of food reuse facilities, as these are likely to impact what 
type of and how much food is wasted. The key to influencing individual 
lies in the network and therefore the social interactions between 
actants is of prime interest as per ANT. The basic premise of this 
approach is to denaturalise the actor-network, so it is seen as 
constantly made and remade, rather than existing out there. 
Conceptually, ANT helps us to understand the assembling and 
stabilising of actors (both human and non-human) within diffuse socio-
material systems (Law, 1999 cited in Alcadipani & Hassard, 2010). 
Methodologically, this implies that all ingredients of the socio-technical 
system be explained by common practices (ibid). ANT promotes anti-
dualism between human and non-human agency, while stressing that 
there are no fixed boundaries between actors.  
Duperos (2008) also credits ANT for its outright rejection of duality and 
its extreme focus on how social is connected. Another important 
inference from ANT is that non-human actors play a key role in 
mediating commonly accepted practices. Furthermore, Latour 
controversially suggests that non-human actors may supersede 
human cognition as far as establishing practices is concerned. 
Therefore, human actors may not always be in control of social 
organisation; instead, non-human actors will exert their often 
unpredictable agency. Halkier, Katz-Gerro and Martens (2011) agree 
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and state that material environment – objects, tools, devices and the 
implicit and explicit practical knowledge stored in them is central in the 
process of creating interaction, continuity and reality. Similar views 
have been voiced by Reckwitz (2002) who argues that as mere 
carriers of practice, the (human) actors might not be fully autonomous. 
Though human actors may have very different understandings and 
intentions (based on personal attitudes, values and norms), we work 
out collective practices. In other words, ANT suggests that cognitive 
factors discussed earlier may only possess limited power to influence 
individual’s PEB. Humans have been viewed only as social 
automatons and may therefore exert limited agency at best, or may be 
locked into social networks at worst. ANT also reminds us that the 
actor-network only remains stable so long as all actors (human and 
non-human) remain faithful to the network (Whittle & Spicer, 2008). In 
other words, practices can emerge as a result of actor-network nexus, 
will stabilise owing to repeated performance and die as they outlive 
their usefulness or when the actors abandon the network. Hence, the 
organic nature of the actor-network has been re-emphasised, the 
underlying suggestion being that it would be incorrect to view practices 
as static and invariant. This argument provides a lot of promise as far 
as PEB within organisations is concerned, as it is implied that practices 
can be changed and this can also prompt change in individuals’ 
behaviours. 
Though Latour provides a compelling account of how societies are 
organised and collective practices develop, ANT has been challenged 
by many scholars. Schatzki rejects the very fundamental premise of 
ANT and postulates that objects “should not be treated as more than 
intermediaries among humans” (2001 cited in Warde, 2014, p. 2). 
Warde (2014) too agrees and suggests that ANT could be less 
controversial and “to view equipment as facilitating procedures might 
be less contentious” (p. 294).  Some other critical views are presented 
below:  
 ANT offers limited analysis of social structures  
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 It neglects issues of political bias and mortality – assumes 
politically neutral position 
 Does not capture distinction between human and non-human 
entities  
 Fails to explain how are members included / excluded from the 
network  
 ANT misses the meaningful character of human action. 
Humans deserve a distinct category for their ability to generate 
and interpret meanings.  
(Munir & Jones in Whittle & Spicer, 2008; Walsham, 1997 cited in  
Alcadipani & Hassard, 2010; McLean & Hassard, 2004 cited in 
Alcadipani & Hassard, 2010) 
To summarise, critics of ANT feel uncomfortable with the suggestion 
that non-human actors be seen on a par with (or even occupy a more 
privileged position than) the human actors. The issue of power politics 
has been raised here as well, as agency is distributed. ANT prefers to 
adopt a politically neutral position and this could be problematic, 
especially within an organisational context. It is hardly surprising then 
that the ongoing discourse has given birth to an entire stream of 
sociological studies called ‘ANT and after’ (Law, 2007 cited in 
Alcadipani & Hassard, 2010). Despite such criticisms, ANT is 
extremely useful to understand how social organisations are located 
within the network of human and non-human actors. The fundamental 
premise of ANT is the same as practice theory as both move beyond 
the individual in their focus of enquiry. Practice theories have made a 
sincere effort to resolve the agency-structure discourse and offer a 
promising avenue to advance this investigation. Therefore, practice 
theory is increasingly being applied within environmental studies. This 
newfound interest in application of practice theory has widely been 
labelled as the ‘practices turn.’ 
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4.3 The practices turn 
“The basic domain of the social sciences is neither the experience of 
the individual actor, nor any form of societal totality, but social 
practices ordered through time and space.”                                                                                                               
(Giddens, 1984, p. 2) 
Schatzki et al. (2001 cited in Southerton 2012) announced that 
practice theory provides an appropriate platform to articulate social 
theories. In order to apply practice theory within environmental studies, 
it is essential that the focus of investigation be moved from the 
individual actor to decoding practices. Therefore, an entirely new 
perspective into organisation of our society and appreciation of the role 
practices play within is needed. Schatzki (2001, cited in Warde, 2014) 
offers some helpful advice in suggesting that the society itself is a field 
of practices. Stated differently, it can be said that everyday social life 
consists of a wide range of practices. Practices create the social code 
that can guide human behaviours. The centrality of practices in 
maintaining social order is the key premise of these loosely bundled 
theories, collectively known as practice theory.  
Practice theory is applicable within an organisational setting as well. 
Alcadipani and Hassard (2010) argue that organisations can be seen 
as multiple gatherings of elements and practices. This view has been 
embraced in the present thesis also, as hospitality organisations can 
arguably be seen as entities that are constantly organising (and 
reorganising) practices. Workplace practices are often scripted and 
enforced by the management, so that organisational objectives can be 
achieved. If the workplace is viewed as an assemblage of practices, 
there is currency in the argument that behaviour change can be 
achieved simply by changing social practices (Hargreaves, 2011). 
Warde (2005) adds weight to this view, arguing that the conventions 
and standards of practice steer behaviour and hence the source of 
behaviour change may be grounded within changing of practices. 
Practices are tied to everyday life and hence a research focussed on 
practices might be better able to explain behaviours (Reckwitz, 2002). 
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Therefore, it might not be possible or desirable to part practices from 
behaviours. Evidently, food waste is a larger-than-self problem and 
therefore solutions may be rooted within social practice change rather 
than individual behaviour change. 
At the same time, critics such as Shove (2010a) remain unconvinced. 
Shove argues that it is impossible to find a median between 
behavioural studies and practice approach. “Framing the problem… 
as a problem of human behaviour marginalises and in many ways 
excludes serious engagement with other possible analyses including 
those grounded in social theories of practice and transition” (ibid, p. 
1274). She further argues, “It is useful to be clear about the 
incommensurability of these contrasting paradigms, and hence about 
the impossibility of merger and incorporation” (ibid, p. 1279). It is clear 
that there is hardly any consensus among scholars. In fact, whether 
these two distinct areas of scholarship could converge remains a 
widely contested issue. Likewise, the question whether PEB change 
can be achieved by targeting psychological drivers or by modifying 
social practices remains wide open. Regardless, the recursive 
relationship between individual performances and social practices 
provide a sound basis for empirical investigation (Southerton, 2012). 
These debates have informed the key arguments of this thesis. 
 
4.4 Social practice theory  
Practice theory refers to a set of cultural and philosophical accounts 
that focus on the conditions surrounding the practical carrying out of 
social life (Halkier et al., 2011, p. 3). Hargreaves (2011) defines 
practice theory as a general approach that explores the duality 
between agency and structure and deploys practice rather than 
individual as the unit of enquiry. In other words, rather than focusing 
on individual, or his / her attitudes and values, social practice theory 
examines the ‘doing’ itself. This is more than a semantic shift, as the 
focus of investigation is the practice rather than the behaviour. 
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Furthermore, practice theory accepts that the agency is distributed and 
hence the individual actor may not be fully autonomous or solely in 
control over the performance of the practice. It is also implied in these 
definitions that practice theory studies the mundane acts in our 
everyday lives. Therefore, for a practice theorist, cognition is of little 
significance in comparison to routines and rituals (Warde, 2014).  
There is general agreement among scholars that theories of practice 
are very diverse (Southerton 2012). Given their differences, there is 
no authoritative version available. Hence, practice theory itself 
remains poorly demarcated and this is reflected in definitions of 
practices too, as there is no one universal or commonly accepted 
definition. The next section debates various definitions of practice and 
develops one that will be used throughout in the present thesis.  It is 
useful to note that there is common consensus among scholars that 
practice theories are fundamentally social theories. Reckwitz (2002) 
deliberates on the shared character of practices, contending that 
practices inherently are social. Lave and Wenger (1991) coin the term 
‘communities in practices’ implying that practices are collective actions 
of a group of performers. Therefore, the term ‘social practices’ is 
indeed a tautology. Guided by this argument, the term practice and 
practice theory will be used throughout this thesis. 
  
4.5 Understanding practices 
Schatzki (2002 cited in Røpke, 2009) defines a practice as an 
organised collection of actions, a bundle of activities, a set of 
interconnected doings and sayings. There are some important points 
emerging from this definition. First, action rather than the actor takes 
centre stage. Second, practices are seen to exist within networks and 
not singularly (this view has widely been supported in ANT too). Third, 
both doings and sayings have been accounted for, implying that the 
act itself is important but also the meaning attached to it. Fourth, 
practices are organised and are not random. This indicates that they 
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have their own sequence and rhythm, which might evolve and 
establish itself over time. Fifth, the emphasis on doing also attaches 
importance to the skills and competences of the practitioner. Reckwitz 
(2002, p. 250) provides another comprehensive definition:  
“A practice is thus a routinised way in which bodies are moved, 
objects are handled, subjects are treated, things are described and 
the world is understood….A practice is social, as it is a type of 
behaving and understanding that appears at different locales and at 
different points of time and is carried out by different body/minds.” 
It is important to take note of some of the most important dimensions 
of practices as per Reckwitz’s definition. Practices are routine actions, 
implying that they can only survive (and stabilise) if they are carried 
out regularly. This holds ground for the present study as food waste 
behaviours are explored within everyday work life of hotel employees. 
Bodies are an important element of practice. Bodies does not only 
refer to physical human forms enacting certain actions, but also the 
skills and knowledge embedded within the body (and the mind). Within 
the context of this study, this may refer to the chef’s skills to create 
new recipes by using up food leftovers. It can also be suggested that 
affective and psychological factors may be ingrained within the body 
and hence practices might be impacted by cognitive variables too. 
Objects are also a focus of attention within this definition, as is the 
case with ANT. Practices are seen as inherently social, implying that 
practices will only ‘hold-up’ based on inter-relationships between 
various actors. The degree to which practices are social is a widely 
contested issue, depending on whether practices are viewed as 
entities in their own right, or merely as repeated performances of 
individuals  over time (Southerton, 2012). Temporal and spatial 
characteristics of practices have been established as well, indicating 
the continuous nature of practices which in many instances may 
outlast the actor. Southerton (2012) also considers dualism between 
temporalities and  practices, arguing that temporalities configure 
practices, while performance of practices shape temporalities. 
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Sahakian and Wilhite (2014) too suggest that practices must be 
understood relative to space and time as this can help to establish how 
practices become durable and stabilise. Reckwitz’s definition suggests 
that practices are carried out by different bodies and minds. This 
implies that practices are internally differentiated. For example, actors 
carrying out the practice will invariably have varying level of skills and 
competences (Lave & Wenger, 1991; Shove & Pantzar, 2005a; 
Warde, 2005). Therefore, practices carried out by them will not be 
uniform. This may even transform the practice over time. Last, this 
definition also suggests that the very existence of the practice depends 
on these interconnected elements. Hence, the practice cannot be 
reduced to any one of the single constituent elements.  
Schatzki (1996, p. 12 cited in Warde, 2005) deliberates further on the 
nature of practices and observes that  
“[Practices] are neither individualist nor holist. Instead, they present 
pluralistic and flexible pictures of the constitution of social life that 
generally oppose hypostatized unities, root order in local contexts, 
and/or successfully accommodate complexities, differences and 
particularities.” 
His basic insight is that “both social and individuality…result from 
practices” (ibid, p. 13). There is a suggestion here that practices mirror 
social realities and this could be questioned as practices themselves 
are located within social contexts. In fact, many others have argued 
that practices construct social realities. This statement also implies 
that though the individual actor is a key pillar of the practice, the 
practice itself is ‘above’ the individual. Context has been seen as an 
important component of practice, which further extends some of the 
earlier works. It is clear from all these definitions that practices are 
thoroughly social and exist within everyday contexts of routine life. It 
is evident from the discussions above that the definitions of practice 
are rather abstract. This makes it difficult to apply them in an 
organisational context. Therefore, the present study draws on these 
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debates and devises a new definition of social practice. For the 
purpose of this thesis, a practice refers to shared, context-bound 
activities that are regularly performed within the social network of 
human and non-human actors.  
At this juncture, it is also important to draw a clear distinction between 
practice and related constructs such as rituals, habits, norms and 
standard operating procedures (SOP). Rituals are defined as 
collective activities that are considered socially essential within a 
certain culture (Hofstede, Hofstede & Minkov, 2010). Interestingly, the 
authors contend that rituals may be unnecessary to reach the desired 
ends and are therefore carried out for their own sake. There are two 
main differences between practices and rituals. First, rituals do not 
acknowledge the agency of non-human actors, while practice theory 
affords a prime position to them. Second, rituals are bound by cultures, 
while this is not the case with practices as they can transcend cultures.  
Habits also tend to be repetitive in nature and can be conditioned 
within the social environment (see section 2.8.6 for detailed 
discussions). However, habits are not socially shared as rituals and 
practices are. Therefore, habits typically reflect repeated behavioural 
patterns of the individual actor and may not be social entities. Norms 
(specifically descriptive norms as per Cialdini et al., 1990) describe 
what most people do. By definition, norms are based on shared 
knowledge and are socially constructed (refer to section 4.1 for 
detailed discussions). At the same time, social norms are distinct from 
practices. As per Shove’s (2010b) definition, norms are only one 
element of social practices. Norms are based on normative consensus 
between human actors, while practices rely on the network of human 
as well as non-human actors.  
Lastly, within an organisational context, use of SOPs is common too. 
SOP refers to “a set of written instructions that document a repetitive 
or routine activity followed by an organisation.” (USEPA, 2007, p. 1) 
The main purpose of SOPs is to establish a successful quality system. 
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Clearly, SOPs are highly formalised and are established and enforced 
by the management. This is not the case with practices. Though some 
practices are institutionalised, many other are informal and are simply 
based on shared meanings within the social network of actants.  
 
4.5.1 Key characteristics of practices  
The fact that practices are social in character has been well 
established through our discussions so far. Practices involve people, 
manmade objects and other organisms (Røpke, 2009). In addition, it 
has been argued that practices are grounded within the context, are 
located within the social fabric of everyday life, and manifest 
themselves as doings (actual performances) and sayings (inherent 
meanings). However, practices are complex systems and bear many 
other unique characteristics which will now be elaborated upon.  
 Practices are slow to change, are normally unquestioned and 
are connected to one’s social and cultural history (Kasper, 2009 
cited in Kennedy et al., 2013). Shove et al. (2007 cited in 
Røpke, 2009) agree, postulating that practice is a relatively 
enduring, recognisable entity. This is concerning  from the 
perspective of this research as the main theme is to alter 
practices with the intention of bringing about behaviour change. 
Sahakian and Wilhite (2014) provide a more positive outlook in 
their suggestion that practices by nature are fluid and evolving. 
This point is very significant as the suggestion here is that 
practices evolve rather than simply being reproduced. This 
implies that it might be possible to establish and normalise ‘new’ 
food waste-related practices within hotel kitchens.  
 
 Practices are highly integrated (Halkier et al., 2011) and 
therefore transformation in one practice can trigger change in 
related ones. Warde (2005) agrees that practices can be seen 
as nested or bundled together. Therefore, multiple practices 
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can be linked to a particular area of environmental concern, 
such as food waste (Sahakian & Wilhite, 2014). In addition, 
practices are not sealed off from other adjacent and parallel 
practices. In the social world, they manifest themselves as a 
complex, integrative web of interrelated practices (Warde, 
2005). This implies that food waste-related practices might be 
a cross-over of a multitude of food handling practices, such as 
food ordering, storage, preparation, service and finally disposal. 
This is an important point, because the intersection of these 
practices will be of interest for this study.  
 
 Warde (2005) also contends that practices can be 
institutionalised. This implies that there are shared standards of 
performance of practices, usually driven by the organisation. 
This is a salient point as it brings management philosophy and 
control into food handling and waste management practices 
into the enquiry.  
 It has also been argued that humans have no agential priority 
over non-human actors within practices. In fact, Lorimer (2005 
cited in Waterton, 2013) reasons that it would be unwise of 
social scientists to ‘drain life out of things.’ This is in harmony 
with previous research by Reckwitz (2002), who gives absolute 
control to the social structure rather than the human actor with 
regard to performance of the practice. Røpke (2009) contests 
this point, arguing that human agents are far from passive 
slaves of structural pressures. In fact, they generate patterns of 
social relations that are organised as social systems. These 
systems have institutional features, providing them solidarity 
across time and space. Rules are agreed upon; power relations, 
legitimacy, meaning and communication become prime 
features of this structure. Agential issues therefore remain 
contentious as far as practice theory is concerned. These will 
be further examined in this thesis.  
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 Practices exist within the normal conduct of everyday life 
(Shove & Southerton, 2000; Reckwitz, 2002; Halkier et al., 
2011). For practice theory, everyday life activities are not seen 
as mundane or ordinary, but worthy of complex investigation. 
This is important for the present study as food waste-related 
practices are studied within everyday work lives of hotel 
employees.  
 
 Practices can become contagious (Kennedy et al., 2013). 
Though the suggestion that we can ‘catch’ practices from one 
another is intriguing, it is certainly not surprising as similar 
suggestions have been made by social learning theories. For 
the present study, it may imply that if some members of the 
team actively engage with food waste prevention practices,  
others are more likely to follow the ‘new way of doing things.’  
 
 Randles and Warde (2006, p. 229 cited in Røpke, 2009) 
contend that practices do not float free of technological, 
institutional and infrastructural contexts. This is an important 
point, as this thesis also investigates such contextual factors, 
and examines how they might impact commonly adopted 
practices within the workplace context.  
 
 Practices are scripted (Southerton, 2012) and therefore the 
argument that the actor is ‘locked into’ practices has validity. 
Practices are guided by social signals or by equipment which 
more or less orchestrate the performance of the practice. It 
would be interesting to observe how and by whom new 
practices are scripted, how they are controlled (and by who) 
and how might these variables impact the performance of the 
practice itself.  
 
90 
 
 Some of Bourdieu’s work (1984 cited in Southerton, 2012) also 
suggests that practice recruits practitioners. Bourdieu observes 
that people in similar social positions tend to have similar 
dispositions towards sets of practices. This in time then 
transpires into repeated, recognisable and socially shared 
practices. This observation is also valuable to the study, as it 
would be interesting to study how employees are recruited into 
practices, whether this is achieved willingly and whether or not 
new food waste-related practices face resistance.  
 
 In suggesting that people are no more than mere carriers of 
practice, Reckwitz (2002) has attempted to dehumanise social 
practices. Warde (2005) and Røpke (2009) grant them a more 
prominent role and argue that practices need skilled 
practitioners who willingly dedicate suitable levels of attention 
to the conduct of the practice. The actor therefore is an 
important and integral part of the practice. Employees’ skills 
(such as cooking, portioning, garnishing and filleting) and 
knowledge (menu planning, surplus food reuse, correct storage 
procedures and food safety laws) can directly impact the 
amount and type of food wasted. The role of the human actors 
is therefore an integral part of the investigation.  
 
 Southerton (2012) notes that procedures refer to tacit 
knowledge and embodied actions that underpin performance of 
practice in such a way that do not require cognitive effort. This 
implies that practices are carried out by actors without much 
reflection and that the action may precede cognitive 
deliberation (Warde, 2005). This offers another interesting 
avenue for investigation, as this reasoning is likely to apply to 
normative, everyday practices that are taken-for-granted. It is 
also worth exploring if food handling practices resulting in waste 
are deliberative or automatic.  
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 Practices, without a doubt are socially constructed, influenced 
by collective learning and shaped by politics of power in terms 
of defining justifiable conduct (Warde, 2005). This brings 
another variable within the present study as ‘acceptable’ 
practices are likely to be defined and driven by management. 
Alcadipani and Hassard (2010) also draw attention to the 
politics of practices, in terms of who has control over material 
resources within the organisation and how can these be 
accessed for practitioners to be recruited into practices. Power 
politics among practitioners presents another interesting 
avenue for investigation.  
 
 Repeated participation in certain practices can also influence 
people, as they tend to favour practices they are well familiar 
with  (Røpke, 2009). This implies that practitioners may carry 
unintended bias towards certain practices, thereby restricting 
their access to newer practices. This might result in resistance 
as far as embracing new practices is concerned.  
 
 Practices die over time and have been labelled as social fossils 
by Shove and Pantzar (2005b). Sometimes, this ‘killing-off’ is 
deliberate and involves breaking up of elements holding the 
practice together. This is important from an environmental 
perspective as introducing new practices may imply that old 
(and unquestioned) practices may need to be killed-off. This 
can only be achieved when practices are allowed to disintegrate 
by divorcing various elements of the practices that hold them 
together.  
 
The discussions in this section amply demonstrate  that practices are 
abstract as they barely have a physical presence and exist within 
networks of various actors. Therefore, it is important that various 
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elements of practices be studied.  It is also clear that practices can be 
impacted by a multitude of factors and that there is hardly any 
consensus among practice theorists on the nature of practices. The 
next subsection explores the various elements of practices which must 
be coordinated in order to hold the practice together.  
 
4.5.2 Components of a practice 
The central premise of practice theory is that practices are themselves 
arrangements of various elements that connect together to enable 
these practices to take place (Reckwitz, 2002). According to Shove 
and Pantzar (2005a), there are three constituent elements of practice 
- materials, skills and meanings. Schatzki (2001, p. 3 cited in Shove 
and Pantzar, 2005a) agrees and postulates that practices consist of 
“embodied, materially mediated arrays and shared meanings.” As per 
Southerton et al. (2004 cited in Kennedy et al., 2013), the three key 
elements of practice are resources, norms and infrastructure. 
Reckwitz (2002) goes further in suggesting that norms, meanings, 
technology and knowledge collectively form the practice. It is important 
to highlight here that the human actor has been omitted entirely from 
this discussion. People are essentially viewed as nothing more than 
carriers of practice, rather than as autonomous agents.  
Interconnectedness has been emphasised, implying that it would be 
impossible to divorce these elements from one another.  
In her more recent works, Shove (2010b) posits that the three essential 
elements that come together to define practices are materials, 
meanings and procedures. Procedures are skills and know-how that 
permit or lead to activities being undertaken in a certain way. Materials 
refer to physical objects that hinder or allow certain activities to be 
performed in specific ways. Shove and Pantzar (2005a) refer to them 
as artefacts. Meanings are images, interpretations or concepts 
associated with activities that determine how or when they are 
performed. Practices are meaningful to people and meaning is about 
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making sense of the activities (Røpke, 2009). Clearly, meanings are 
based on subjective interpretation and are based on the emotions and 
beliefs related with these activities. Kennedy et al. (2013) further clarify 
that meanings might be different to diverse practitioners performing 
the practice. Whittle and Spicer (2008) deliberate on this point too, and 
question how certain meanings become attributed to objects and 
artefacts. By extension, it can be deduced that there may not be one 
universal meaning to the practice as the meaning is largely dependent 
on human interpretation. Therefore, if food waste prevention signals 
environmental concern to one actor, and economic to another, the key 
difference lies in their interpretation of the meaning embedded within 
the practice.  
It is evident that varied nomenclatures have been used by different 
authors, though it is clear that there are three main components of a 
practice. These are materials (including technology, objects, tools, 
devices and infrastructures), meanings (or images embedded within 
the practice) and skills (including procedures, tacit knowledge and 
competences of the actor). These are all bound together by social 
norms, which can be seen as a guide to action in a certain context. 
Shove and Southerton (2000) argue that with changes in practice, 
norms evolve almost automatically and changing norms give rise to 
effortless change in behaviours. Kennedy et al. (2013) on the other 
hand note that practices share dialectic relationship with individuals, 
norms, and infrastructure (as practices impacts them and are in turn 
often shaped by them too). 
People as practitioners draw on resources. Røpke (2009) agrees, 
suggesting that the link between a practice and the environment is 
through the material component. By definition, practices use material 
resources and it is through the use and discarding of materials, 
equipment and infrastructure that the practice is carried out. By 
extension, it can be assumed that altering the practice will impact 
usage of resources embedded within the said practice. Food being a 
key resource within hospitality services is an integral component of 
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production and consumption practices, although wastage of this 
resource has been well reported too. This discussion further 
demonstrates that practice theory provides appropriate theoretical 
lens to advance this investigation. 
 
4.6 Food waste related practices in hospitality 
Research establishes that the hospitality food service cycle comprises 
multiple, sequential and inter-related practices (Creedon, Cunningham 
& Hogan, 2010; Cousins et al., 2016). The key practices are: menu 
planning, procurement, receiving and storage, food preparation, 
service and waste disposal. Arguably, food waste arising in hotels is 
an outcome of these practices. It is also important to mention that the 
food service cycle is complex as there are numerous sub-practices 
within it (refer to Table 1). For sake of simplicity, Figure 8 exemplifies 
a few elements of the food cycle, based on the materials, skills and 
meanings dimensions of social practices.  
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Figure 8: Materials, meanings and skills in food and beverage 
context 
The three elements of practice have been captured in the figure above, 
though the interaction between these is not depicted here. These 
components do not have clear boundaries in relation to each other and 
are partly embedded in the practitioner (Røpke, 2009). Elements 
between materials and competences are fluid and meanings are highly 
subjective. Therefore, it is critical to establish how these elements 
interact with each other. It would be difficult to divorce one aspect of 
the practice from others (the plate itself being an integral aspect of 
plating for instance). In any case, figure 8 above helps to conceptualise 
the assemblage of some elements of food handling practices within 
the context of hospitality operations.  
As food waste has become a prominent business concern, a number 
of organisational practices have been developed and embedded within 
the food cycle to address this issue. Many such practices have been 
Materials / Things
1. Availability of 
storage facilities 
(such as freezers)
2. Appropriate 
knives and scales
3. Size of cooking, 
portioning and 
serving equipment
4. Size of packaging 
5. Size of store 
room
Skills / Procedures
1. Menu planning 
for 100% use 
2. Inventory control 
3. Cooking 
techniques
4.  Portioning, 
plating and serving 
skills
5. Surplus food 
redirection and 
reuse
Meanings / Images
1. Organisational 
philosophy / policy 
2. Service level (fine 
dining or buffet 
service) 
3. Star category 
4. Recipes (high vs. 
low yield) 
5. Preferable meat 
cuts (could be 
culturally informed)
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heavily informed by management philosophies such as Lean and 
Lean-Sigma. The meaning ingrained within these approaches is 
creation of superior customer value by reducing waste (Womack, 
Jones & Roos, 1990; USEPA, 2015a). Lean-Sigma methodology 
improves business performance through its intense focus on defect-
free production systems, thereby resulting in waste prevention 
(Nicoletti, 2013). These approaches have been successfully applied to 
hospitality food cycle in order to prevent food waste from arising. 
Furthermore, W.A.S.T.E. toolkit has specifically been developed for 
the hospitality industry (WRAP, 2015c). W.A.S.T.E. programme 
challenges accepted organisational norms around food waste. It 
comprises of five integrated practices that can help to minimise waste. 
These are: defining waste, identifying root causes, developing 
bespoke solutions, putting them into practice and establishing long-
term change.  
Apart from those discussed above, numerous other bespoke practices 
have been developed that can help hospitality businesses to minimise 
their waste. Many hotels invest in the practice of food waste tracking 
and measurement, as it tends to sensitise people towards this issue, 
thereby giving rise to new shared meanings within the work 
environment (WRAP, 2013c). These shared meanings then transform 
into social norms over time. Similarly, Pirani and Arafat (2014, 2016) 
found that the related practices of material flow analysis and waste 
mapping can help to address the problem. Material flow analysis 
involves measuring the percentages of food waste at different stages 
of food service cycle. Waste mapping on the other hand involves 
monitoring waste generation, in terms of types of waste generated, in 
what amounts and in what locations. These data are typically reflected 
on a waste map. In essence, these new practices can help to identify 
food waste hotspots.  
As is evident, research on waste management within hospitality 
context has primarily been led by organisational and management 
researchers. The prime focus of their research therefore has been to 
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establish systems that can help to prevent food waste from arising. 
Arguably, mechanisms such as quantifying waste can indirectly help 
to achieve behaviour change, though there is limited analysis of the 
direct impact of human behaviour on food waste within organisational 
context in existing literature.                          
 
4.7 Practice theory – critical perspectives  
Despite many advocating the ‘practice turn’ within social sciences, 
critics such as Warde (2005, 2014) have launched his own criticism of 
practice theory. His critical commentary has major implications for 
application of practice theory and has heavily informed methodological 
choices adopted in this thesis. Warde’s (2005) key argument is based 
on the fundamental assumption of shared meanings and common 
conventions, which implies uniform transmission of understanding and 
procedures. The scholar argues that it is almost inconceivable that 
such conditions are met entirely in the real world. This is partly 
attributable to the fact that social conflicts and political alliances are 
common in the performance and reorganisation of practices (ibid). If 
shared meanings are not established, practices cannot be performed 
consistently. This, by extension, implies that the practice would not 
stabilise. Keeping this point in mind, meanings that guided people’s 
actions were actively examined in this thesis. This was achieved by 
asking employees why they performed practices in the way they did. 
Likewise, the ‘saying’ (speech) that preceded or accompanied the 
action was carefully noted. Whether or not meanings were shared was 
appraised by cross-comparing views of various practitioners. 
Another key issue within practice theory is that the boundaries of 
practices can often be blurred, and what separates one practice from 
an adjacent one may not always be clear. In response to this critique, 
an integrative view was adopted (also see Schatzki, 1996). Therefore, 
the entire food cycle was studied, while acknowledging that specific 
practice(s) can impact other adjacent ones within the cycle. In his more 
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recent works, Warde (2014, p. 289) produces a detailed critique of 
theories of practice, including its theoretical imprecision and 
methodological eclecticism. His main arguments are centred on the 
following points:  
 
 Should practices be investigated as entities with power? As 
practices stabilise, to what extent can they be seen as driving 
an organisation? In view of this critique, practices, practitioners 
and non-human actors were viewed as entities with power. 
Politics of power between practices and actants was a key 
theme that was pursued.  
 
 How to conceptualise relationship between mind, body, things, 
social contexts and action? Though it is widely accepted that 
practices exist within networks between all these actants, how 
can these be defined for empirical testing? It is difficult to 
conceptualise the relationships that hold the practice together 
as arguably, the network is not observable. Instead, practices 
can only be examined as they are performed. Therefore, 
practices were observed as they were performed in the field 
within the mundane day-to-day life of hotel employees. 
 
 What is the role of the body in the performance of the practice? 
Thrift (2007) has argued that the body itself is a prominent actor 
within the practice. What characteristics of the body may 
influence the performance of practices? For the purpose of this 
thesis, the conceptualisation of body was not limited to the 
physical attributes, but also the dispositional drivers, knowledge 
and habits of the human actor that are embedded within the 
mind.    
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4.8 Chapter Summary  
It is evident through the review of existing literature that human 
behaviours in general (and PEBs specifically) are impacted by three 
distinct sets of factors – dispositional, contextual and social (also see 
Figure 2). These drivers of PEBs operate collectively and 
simultaneously. It is also clear that PEB at work is a combined 
outcome of organisational inputs and individual dispositions. However, 
it is unclear how these different factors interact to shape behaviours. 
In other words, establishing causal linkages between these various 
determinants is fraught with challenges. Hence, much of scholarly 
work typically focuses on one set of drivers while neglecting others. 
The outcome of this approach is that much existing research has only 
been able to provide a partial view of PEBs. At the same time, many 
models have attempted to capture all key drivers of PEB. However, 
such models tend to be overly complex and hence lose their practical 
applicability in a real-world setting. In light of such criticism and guided 
by the need to provide a comprehensive model of ePEBs, this thesis 
examines PEB of hotel employees through a social lens, i.e. practice 
theory.  
Chapter four has captured the main sociological debates within 
environmental studies, with special emphasis on practice theory. As is 
evident, practice theory approach has largely been marginalised in 
terms of analysing PEB. This is also true for ePEB in the workplace 
context. While many scholars have argued that practice approach can 
be applied to modify behaviours, critics contend that these two 
theoretical positions are incompatible as behaviours are fundamentally 
distinct from practices. Behaviours refer to actions of an individual or 
a group of people. Such actions may or may not be repeated. 
Practices, by definition are performed regularly within the social nexus 
of faithful practitioners. While behaviours commonly refer to the 
‘action’ itself, practices exist within the social network of actants. 
Finally, the human actors are widely regarded as the central figure by 
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behaviourists.  In contrast, practices encompass both human as well 
as non-human actors.  
In the last two decades, there has been some consensus among 
scholars that practice theory offers a promising avenue to advance this 
investigation as practices are social entities, are grounded within the 
context they are performed in and take into account skills and 
knowledge of the practitioner (though dispositional factors such as 
attitudes and values have notably been ignored by practice theorists). 
In other words, practice theory allows the flexibility to study the impact 
of social and contextual factors. Workplaces are often scripted in the 
way of established and commonly accepted practices. Therefore, the 
approach of modifying practice, rather than behaviours has currency. 
The methodology is heavily informed by this argument, as a practice 
change was implemented within routine hotel operations and its 
impact on employees’ behaviours was analysed.  
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5. Methodology 
 
5.1 Introduction 
As explained in the literature review, social and contextual factors are 
abstract and subjective and can therefore present challenges for 
empirical studies (Warde, 2005; Røpke, 2009). Morris et al. (2012) 
question how (and if) social factors can effectively be measured. 
These arguments also imply that social and contextual factors can be 
difficult to control. By extension, it can be inferred that quantitative 
methods may be less suitable for the present research. In other words, 
objectivity associated with positivist research traditions may not be 
suitable and it is important that the researcher enters the field with an 
open mind.  
Corral-Verdugo (1997) vocally critiques existing scholarly work in 
environmental studies, observing that most previous studies within this 
domain are based on self-reported measures. He contends that this 
position is questionable as there is evidently low correlation between 
self-reported and observed behaviours. Martin et al. (2006) and 
Huffman et al. (2014) confirmed Corral-Verdugo’s findings, reporting 
that self-report surveys overestimate self-perceptions when compared 
with observed behaviours. This is simply because it is easier to report 
PEB than to practise it (Schultz and Oskamp,1996 cited in Olli et al., 
2001). Thøgersen and Ölander (2006) and Paulhus and Vazire (2007) 
suggest that self-reported measures of PEB are marred with social-
desirability bias. De Young (1990) warns that response bias is likely to 
be even greater given the increased prominence of PEB as a prevalent 
social norm. As PEBs are seen as commendable behaviours, more 
people tend to report practising environmental behaviours than are 
actually engaged in implementing them. In response to this critique, a 
growing body of recent scholarly work on PEBs is based on 
experimental and quasi-experimental research designs (see for 
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example Ahmed, 2009; Dolnicar, Cvelbar & Grün, 2016; Chatelain et 
al., 2018).  
For the reasons discussed, self-reported survey approach was 
rejected. Surveys have proved insufficient as they fail to account for 
social contexts within which individuals behave (Olli et al., 2001). Steg 
and Vlek (2009) recommend that the most methodologically sound 
method is to study the occurrence of the observed behaviour. Practice 
theorists too tend to have a preference for studying routines in 
everyday life as practices are only visible as they are performed 
(Røpke, 2009). Therefore,  primary data were collected in the field 
where behaviours are enacted and practices are performed. 
 
5.2 Research paradigm  
“Man is an animal suspended in webs of significance he himself has 
spun, I take…the analysis of [those webs] to be therefore not an 
experimental science in search of law but an interpretative one in 
search of meaning.”                                                                             
(Geertz, 1973, p. 5) 
The paradigm I adopt as a researcher is social constructivism. 
Paradigm refers to the overall philosophical system or worldview that 
guides the researcher (Guba & Lincoln, 1994). It is important to be 
aware of paradigmatic assumptions as one’s own belief system 
impacts the way the researcher makes sense of the world. 
Constructivists are committed to the view that knowledge and truth are 
the result of perspective (Schwandt, 1998). In other words, there is no 
universal truth ‘out there’ (Smith, 2008). Meanings and knowledge are 
created and shared, not discovered. Meaning making itself is a product 
of human interpretation, which is fundamental to constructivism. 
Yanow (2006) even suggests that all human endeavours are 
constructivist in nature as we are inherently meaning making 
creatures. According to Gergen and Gergen (1991, p. 78), the key 
assumption of social constructivism is that “accounts of the 
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world…take place within shared systems of intelligibility.” As 
discussed earlier, social practices themselves are located within 
shared network of practitioners (Shove, 2010b). In other words, 
meanings attached with the practice reside with the practitioner and 
are fundamentally a product of human interpretation.  
 
Furthermore, as the researcher, I take a relativist ontological position. 
According to relativists, realities are understood in the form of multiple, 
intangible mental constructions. These are socially and experientially 
based and are dependent for their form on the individual holding these 
constructions (Guba & Lincoln, 1994). In other words, reality is non-
foundational and exists in non-concrete form. Therefore, I need to be 
aware that reality is relative to the researcher (Lincoln & Guba, 2013). 
In addition, experiencing events is fundamental to making mental 
constructions (my reality). Hence, I need to be sensitive towards my 
role as the sense maker and examine how I make mental 
constructions. At the start of the project, I became aware of the tacit 
knowledge I possess about this topic. This was based on my past 
experience pertaining to food waste in domestic as well as commercial 
environments. The review of literature helped me to build on my 
existing knowledge. Thereafter, I was able to establish linkages 
between related topics and overlaps between distinct study areas (see 
Figure 3). My construction of reality of the research subjects was 
based on experiencing their life first hand and actively interpreting their 
reality. These mental constructions further developed and were refined 
over time through deliberation and reflection. Although much of my 
mental constructions have been presented in the form of a narrative 
account in the findings and discussions chapters, some of the schema 
have also been presented diagrammatically (see figures 11 and 12).  
Given my ontological position, I have chosen to embrace a subjectivist 
epistemology. Subjectivist epistemology acknowledges that the 
researcher and the object of enquiry are interactively linked (Guba & 
Lincoln, 1994). It is within these subjective, context-bound, person-
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specific interactions that knowledge is created (Lincoln & Guba, 2013). 
This argument also implies that the boundary between the knower and 
the knowable may be blurred. In other words, I accept that reality is 
socially constructed and that I have a part in creating the very 
phenomena I am studying (Gergen, 2009; Josselson, 2013).  
Food is a shared resource and food waste is a social, economic and 
environmental problem that affects humankind in general. This implies 
that the object of the enquiry impacts me as much as research subjects 
as we share this socio-environmental issue. In other words, not only 
do I play the role of the researcher but also acknowledge my active 
role in shaping the social reality while I am experiencing events as they 
occur. Though many commentators have raised concerns about 
researcher’s active participation, Crang (2003) argues in favour of 
active engagement in knowledge building. The direct implication of 
Crang’s work is that the researcher is an integral part of the subjective 
reality and it would therefore be inappropriate to remove him / her from 
the reality. Lugosi, Lynch and Morrison (2009) call for researchers to 
acknowledge their role in knowledge production in an open and 
reflexive manner. In other words, objectivity has been challenged and 
researchers are encouraged to openly participate in construction of 
what can be seen as social reality. Braun and Clarke (2006) further 
this discussion and argue that the researcher needs to play a dual role 
simultaneously – that of a cultural member and also cultural 
commentator. However, the boundaries between these two positions 
may not always be clear. Guided by these discussions, I chose to play 
an active role not only in observing events, but also when interpreting 
or reproducing meanings behind people’s actions. 
Therefore, it is important for me to accept multiple interpretations of 
reality and embrace subjectivity (Lee & Brown, 1994 cited in Whittle & 
Spicer, 2008). As the interaction between the knower and the 
knowable is person-specific, I need to be aware how my past 
experiences and tacit knowledge might impact meaning making. For 
example, growing up in a developing country (India) and having seen 
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food poverty first hand does colour my personal view on this matter 
and this is likely to impact the way I interpret the data. The researcher 
also needs to be sensitive towards his/her own values and how these 
might impact the results of the study. Heron (1996) argues that our 
values are the guiding reason for all human action. He further reasons 
that researchers demonstrate axiological skill by being able to 
articulate their values as a basis for making judgements about what 
research they are conducting and how they go about doing it. Axiology 
addresses how values come into play in an enquiry (Lincoln & Guba, 
1985). I acknowledge that this study by nature is value-bound and the 
value system of research participants and my own come into play 
(Lincoln & Guba, 2013). I acknowledge that my own belief system and 
value set (shaped by cultural, religious, social and economic factors) 
is ingrained in my mental makeup and it is impossible to adopt a purely 
objective view by detaching myself from my values during the conduct 
of this research.   
Although my social constructivist paradigmatic worldview is suited, the 
research problem does not lend itself to a clear-cut paradigm. In any 
case, Seale (1999) calls for social researchers to break free from the 
obligation to fulfil philosophical schemes, while still remaining aware 
of the value of philosophical reflexivity. Moreover, different paradigms 
are not ‘watertight compartments’  (Crotty, 1998, p. 9). In fact, 
enquiries can be guided by multiple paradigms (Denzin & Lincoln, 
2005; Guba & Lincoln, 2005). This study therefore also embraces 
pragmatic philosophy. Morgan (2014) postulates that rather than 
metaphysical discussions about the nature of reality or truth, 
pragmatists call for a different starting point that is rooted in life itself – 
a life that is inherently social, emotional and contextual. Denzin (2012, 
p. 81) observes, “Classic pragmatism is not a methodology per se. It 
is a doctrine of meaning, a theory of truth. It rests on the argument that 
the meaning of an event cannot be given in advance of experience.” 
The focal point of pragmatism is that reality can only be revealed 
through experiencing real events, whether this is done from an 
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objective or subjective point of view is less important for a pragmatist. 
Experience emerges in a continual interaction between people and 
their environment; this constitutes both the subject and object of 
enquiry (Greenwood & Levin, 2005 in Denzin & Lincoln, 2005). 
Therefore, pragmatism is suitable philosophical position for this study 
as the objective of the thesis is to experience everyday practices as 
they are performed within routine work life of hospitality employees. 
For Dewey (1920/2008), experiences are inextricably linked with 
interpretation and are always social in nature. Dewey’s observations 
have profound implications for the present study too, as this research 
concerns itself with studying practices, and practices are inherently 
social in nature. Indeed, Dewey’s point about interpretation links to the 
‘meanings’ dimension of practice as meanings residing within 
practices are based on subjective interpretations. Lastly, context has 
been given due credit within pragmatist philosophy, as it is widely 
understood that experiences always occur within a specific context 
(Morgan, 2014). Lincoln and Guba (1985) argue that all human 
behaviour is time- and context-bound. This is another significant point 
for the present research, as behaviours and practices are located and 
understood within their contexts. Pragmatism as a research 
philosophy supports the creation of knowledge that is social, 
contextual and experiential. All three are also characteristics of 
practices. Therefore, pragmatism as a philosophical position is 
deemed to be suited for this thesis.  
Another reason for choosing pragmatism is its focus on the 
applicability of findings (Miller, 2006). Pragmatists focus not on 
whether a proposition fits a particular ontology, but whether it suits a 
particular purpose and is capable of producing action (Rorty, 1998; 
Denzin & Lincoln, 2005). In other words, rather than engaging in 
abstract philosophical debates, pragmatists seek to uncover findings 
that are useful in the real world. One of the prime motives of this 
investigation is to produce insights that are useful for hotel managers 
to promote PEB change among employees. Hence, pragmatism is 
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compatible with the objectives of the study. It is also worth highlighting 
that pragmatists embrace uncertainties in their research methods. As 
this philosophical position is based on experiencing the world, the 
realities could be subjective, objective, ordered, ambiguous or even 
indeterminate (Dewey, 1925 cited in Feilzer, 2010). Pragmatism 
acknowledges the existence of structural regularities that are 
moderated, even altered by the unpredictability of human nature 
(Feilzer, 2010). This implies that it is important to be flexible and open-
minded, especially with unexpected findings. Hence, an open, 
reflexive position was adopted throughout the conduct of this research. 
This did bring about an element of uncertainty to the study, though 
such unpredictability is encouraged by pragmatists. The emergent 
design (Lincoln & Guba, 1985) of this enquiry allows for flexibility, as 
research methods were informed by the demands of fieldwork, a 
position well supported by pragmatists.  
Furthermore, Creswell (2014) suggests that the strength of 
pragmatism lies in the fact that it allows pluralistic approaches to be 
used. Pragmatism is not committed to any one system of philosophy 
or reality. Pragmatists believe that multiple paradigms can be used to 
address research problems and that researchers do not have to be 
“the prisoner of a particular [research] method or technique” (Robson, 
1993, p. 291). Therefore, many academics use pragmatism to provide 
epistemological justification for mixing methods and approaches 
(Tashakkori & Teddlie, 2003; Creswell, 2014). Pragmatism draws on 
many ideas, employing ‘what works’, using diverse approaches and 
valuing both objective and subjective knowledge (Rorty, 1998; 
Creswell & Clark, 2011).  
Despite the strengths of pragmatism discussed above, many critics 
have questioned the usefulness of this paradigm. Kloppenberg (1996, 
p. 102) challenges pragmatists, accusing them of  elevating 
‘expedient, novel, narrowly individualistic, instrumental and 
technocratic considerations above truth or goodness as revealed by 
philosophy, art or theology.’ Others have raised concerns about 
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freedom and flexibility associated with this paradigm. Pawson (2013), 
for example, has criticised pragmatists’ adaptive approach to 
fieldwork. The author contends that it lacks rigour and therefore the 
validity and reliability of enquiry may be questioned. He further argues 
that due to this inherent characteristic of pragmatism, the research can 
descend into chaos and become unmanageable. Pragmatists 
recognise the salience of contextual factors in any research. At the 
same time, Patton (2015) reasons that due to context-bound nature of 
enquiry, pragmatism fails to produce generalizable results. Pawson 
(2013) weighs into this debate, arguing that what works in one context 
may not work in another. Hence, he labels knowledge derived from 
pragmatic enquiry ‘partial truth’ at best (Pawson, 2013, p. 192). While 
being aware of these shortcomings, pragmatism is compatible with the 
emergent and naturalistic design of this thesis. The strength of 
pragmatism lies in experiencing events within their context. As 
practices are context-bound and are only observable when they are 
performed, pragmatism was considered to be a suitable paradigm for 
this thesis. 
 
5.3 Research design – Qualitative and naturalistic  
Naturalistic enquiry, as per Lincoln and Guba (1985) is one that 
concerns itself with studying real-world situations as they unfold 
naturally. Patton (2002) argues that qualitative research is essentially 
naturalistic in orientation, as the researcher seeks to understand the 
phenomena in context. This is an important aspect of this thesis, as 
practices were studied within the field, as performed by practitioners 
within the context of routine work life. The use of qualitative methods 
in tourism and hospitality research is increasingly being recognised 
(Slevitch, 2011; Hewlett & Brown, 2018). Given the nature of the 
research problem and the focus on practice theory, this study is purely 
qualitative in nature, though some quantitative data emerging from 
document analysis and food waste tracking have also been included. 
However, quantitative data have only been used to support the main 
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[qualitative] data. The use of quantitative data in qualitative research 
has been supported by Silverman (2004), who argues that qualitative 
researchers use multiple methods, sometimes including quantitative 
ones in collecting and verifying their findings.  
The purpose of qualitative research is fundamentally different, that is 
to ‘generate understanding’ (Stenbacka, 2001, p. 551). “The 
qualitative researcher seeks to understand the depth and breadth of a 
topic through rigorous study of phenomena by critically selecting 
participants, studying those participants thoroughly, and continuing 
data collecting until no new themes emerge during data analysis” 
(Arendt et al., 2011, p. 821). The guiding philosophy behind qualitative 
traditions stresses “creativity, exploration, conceptual flexibility and a 
freedom of spirit” (Seale, 1999, p. 467), and these attributes are 
compatible with the constructivist and pragmatist philosophical 
position adopted in this study. Furthermore, given the abstract nature 
of practices, they do not lend themselves to quantitative testing 
(Kennedy et al., 2013) as practice theories present measurement 
challenges. This argument offers a strong case for adopting a 
qualitative design for this thesis.  
 
5.4 Research strategy – Embedded case study  
Initially, three research strategies were considered for this thesis. 
These are: quasi experimental, action research and embedded case 
study. Quasi-experiments are useful as they take place in the real 
world. According to Creswell (2009), in quasi-experiments (also called 
natural experiments), the researcher uses control and experimental 
groups, but does not randomly assign participants to the groups. 
However, access was only granted to areas that implemented the 
practice change and hence control and experimental groups could not 
be defined. A quasi-experiment can also be in the form of pre-test and 
post-test study of the same group (Sommer & Sommer, 2002). Hotel 
A did not provide access at the pre-tracking stage and hence it was 
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not possible to conduct pre-/post-tests. Furthermore, contextual 
factors are not fully taken into account in this research strategy as 
these cannot be controlled by the researcher (ibid). As discussed in 
the literature review, all behaviours and practices are context-bound. 
Hence, examining contextual factors is fundamental for this thesis. 
Due to this key limitation of quasi-experiments, this research strategy 
was rejected.  
Reason and Bradbury (2001, p. 1) define action research as “a 
participatory, democratic process concerned with developing practical 
knowing in the pursuit of worthwhile human purposes, grounded in 
participatory worldview.” An important attribute of action research is 
that it is carried out by participants and the researcher in a partnership 
(Somekh, 2008). Action research concerns itself with developing 
knowledge that makes scientific contributions, but also has clear 
application in the practical world. These characteristics of action 
research are ideally suited for the present study. The action research 
cycle involves problem identification, planning of the action, followed 
by implementation and evaluation. The evaluation stage informs and 
gives rise to the next cycle (Coghlan & Brannick, 2005). As a part of 
this research, access to case studies was granted for a limited time 
frame (see section 5.6.8 for detailed discussions). In addition, the 
agreed practice change was only delivered once (see section 5.5) and 
the possibility to introduce the next cycle of practice change did not 
exist. In other words, the basic requirements of action research cycle 
could not be fulfilled. Hence, this research strategy was deemed to be 
unsuitable. Instead, this study embraces a multiple, embedded case 
study strategy.  
According to Yin (2003, p. 13), “A case study is an empirical enquiry 
that investigates the phenomena within its context, especially when 
the boundaries within the context and phenomena are blurred.” Case 
studies are ideal for in-depth investigations, where not only the 
characteristics of the case, but also the impact of the context can be 
studied (Mitchell, 2000 in Gomm et al., 2000).  Furthermore, Guba and 
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Lincoln (1981, p. 62) note, “It is virtually impossible to imagine any 
human behaviours that is not heavily mediated by the context in which 
it occurs.” As discussed in the literature review, contextual factors can 
strongly hinder or promote PEB and are therefore of prime interest in 
this research. Given the strength of case study research in carrying 
out in-depth, contextualised investigation, this strategy was 
considered to be most appropriate. Yin (2003) further reasons that a 
case study has the ability to deal with a full variety of evidence 
(observations, interviews, documents). As this is a key strength of case 
study strategies, the present study employs a wide variety of data 
collection methods, including participant observation, interviews, 
document analysis and critical incident log. These will be discussed in 
detail in section 5.8.  
Yin (2009) explains an embedded case study strategy as one where 
attention is also given to subunits within a case. The case study hotel 
company is based in the USA and is one of the largest hotel 
companies in the world. This thesis focuses on two of their luxury hotel 
properties. Hotel A is a large, 5-star business hotel located in a major 
city in Germany. Hotel B is a 5-star property located close to a major 
international airport in the United Kingdom. The present case study is 
embedded as it focuses on multiple departments (units) in food and 
beverage area, such as procurement, receiving, kitchens, service and 
stewarding. This is important as food waste could be an outcome of 
practices carried out in any / all of these areas. Hence, an embedded 
case study strategy was deemed most suitable for this thesis. 
Although Yin (2009) presents a strong case for single case studies, 
having more than one cases allowed for deeper investigation. This is 
due to the fact that emerging patterns could be observed across both 
cases. In addition, this strategy also allows for cross-case analyses, 
making it possible to seek convergence and divergence in data.  
Despite these merits of multiple case study design, many have 
questioned this strategy. Collis & Hussey (2009), for example, argue 
that ‘the case’ does not exist in vacuum and interacts with the rest of 
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the society. Therefore, to draw the line between the case and the 
context is often difficult. This critique is critical for the present study as 
complete understanding of both cases and a thorough comprehension 
of the varied societal contexts the hotels operate within is required. Yin 
(2009) notes that not only are they time and resource intensive, 
multiple case studies can also lead to a potentially large number of 
relevant variables. Creswell (2013) adds weight to this argument, and 
contends that multiple case study approach may even dilute the 
analysis as there is less depth in each case. Thomas (2011) also 
expresses his concerns about multiple case studies. He argues that in 
this strategy, cross-case analysis becomes more important than the 
‘case itself.’ Yin (2009) also warns case study researcher that some 
loss of holistic understanding of the case may happen due to 
excessive focus on sub-units in an embedded case study strategy. 
Despite these criticisms levelled against this strategy, case study 
research can effectively lead to in-depth, contextual enquiry. Due to 
this key strength, multiple embedded case study strategy was deemed 
to be suitable for this thesis.  
 
5.5 Practice change 
For the purpose of this thesis, a change in routine practice was 
warranted. Therefore, I organised a preliminary consultation with the 
CSR team and many initial ideas were discussed. The CSR 
coordinator got the approval for initiating only one practice change at 
the case study hotels. This decision was made to minimise disruptions 
to the food and beverage operations during the course of the study. It 
was anticipated that the practice change may influence other practices 
too as practices are nested (Warde, 2005; Halkier et al., 2011). Finally, 
it was agreed that food waste measurement and tracking system 
would be introduced at both participating hotels. The CSR team and 
hotel managers were fully supportive of this practice change for the 
following four reasons:  
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 Food waste measurement and tracking tends to sensitise 
people towards this issue (see WRAP, 2013c) 
 
 Waste tracking was aligned with the hotel company’s corporate 
efforts to reduce food waste and similar research was already 
being conducted in their other properties in North America 
 
 The practice change did not require significant investments in 
terms of  infrastructure provision or manpower, nor was it likely 
to result in extra workload for employees 
 
 The management teams at the case study hotels reasoned that 
the said practice change could be implemented relatively easily 
by providing basic training to kitchen and service employees. In 
addition, the practice change was unlike to cause any major 
disruptions to the day-to-day operations of the hotel.  
 
The kitchens in both case study hotels normally collected the waste in 
two large bins. One of these bins was exclusively for food waste and 
the other for general waste. Food waste arising in all stations in the 
kitchen was disposed of in the same large bin and hence was collected 
at an aggregate level. As a consequence, it was difficult to identify 
specific areas, practices or behaviours that might be responsible for 
wastage of food. As part of the research, food waste was separated 
into three streams – preparation, spoilage and plate waste (this was 
informed by previous research by WRAP 2013b). It was agreed that 
food waste arising in the kitchen during pre-cooking, cooking, 
portioning or service would be classified as preparation waste. 
Spoilage waste refers to food items that were discarded as they were 
out of date or were deemed to be unsuitable for consumption (this 
could be a consequence of a number of factors, such as deteriorating 
quality, food going mouldy or food that has lost its visual appeal). Plate 
waste refers to food that was left behind by patrons.  
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Although food waste could be a result of multiple practices within 
hospitality food service cycle, the decision to implement practice 
change in the kitchen department was driven by previous research. As 
per WRAP (2013c), 45% of food waste arising in food service 
businesses is typically attributable to inefficient production practices. 
In addition, another 21% of food waste is due to spoilage. This is 
typically an outcome of poor storage practices in the kitchens. 
Although plate waste is generally associated with consumer 
behaviour, chefs can indirectly influence this waste stream too by 
employing effective plating techniques and controlling portion sizes. 
Hence, a change in kitchen practices was considered appropriate as 
this was most likely to result in maximum dividends in terms of waste 
prevention. It was expected that the practice change will make 
employees aware about the quantities of food disposed of as waste. It 
was also anticipated that chefs would be able to identify food waste 
that was directly attributable to their own work practices. This 
heightened sense of awareness and greater sensitivity was expected 
to propel employees to seek opportunities to prevent food waste from 
arising. 
The practice change was implemented at breakfast service at both 
case study hotels. The decision to target breakfast service was based 
on the fact that breakfast buffets tend to be a prime hotspot for food 
waste (BBC, 2016; Juvan, Grün & Dolnicar, 2017). It can be argued 
that production wastage is relatively controlled for breakfast service 
since there is limited preparation done in the kitchens. Having said 
that, breakfast buffets tend to be overly wasteful due to overproduction 
and poor portion control (Sharma, 2003). Furthermore, the possibility 
of spoilage waste is not reduced. The breakfast menu was standard 
across the entire hotel chain. This implied that meaningful cross 
comparison of food waste data could be done. In addition, key learning 
derived from this research could potentially have far reaching effects. 
The management teams at both case study hotels insisted that 
breakfast service made significant contribution to departmental 
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revenue. At the same time, breakfast service also made the largest 
contribution to overall food waste. Hence, the decision to focus on 
breakfast service was made in agreement with the Head Chefs at both 
case study hotels. In addition to the breakfast buffet, food waste was 
tracked in the Lounge at Hotel B. The Lounge operates round-the-
clock, offering a wide variety of menu choices during each meal period. 
This in itself may act as fertile ground for food waste. 
The practice change was delivered slightly differently at the two hotels. 
Hotel A opted for large, 120-litre bins (see Appendix 16). Three such 
bins (one each for preparation, spoilage and plate waste) were 
designated and strategically placed just outside the kitchen. The 
decision to place bins outside the kitchen was driven by the fact that 
space was far too limited in the breakfast kitchen in Hotel A. Having 
said that, the bins were so placed that these were easily accessible for 
kitchen and service teams. Pictures depicting each waste type were 
pasted on the lids of the bins. This was done in order to ensure that 
employees could easily identify which waste stream food waste 
belonged to. While waste tracking was ongoing, only a general waste 
bin was placed in the kitchen to collect all non-food waste products. 
Kitchen porters were given the responsibility to shift the bins at the end 
of breakfast service, measure and record waste quantities and report 
the same to the Head Chef. In order to mobilise the practice change, 
the Head Chef used daily staff briefing as the prime mode of 
communication. All members of the kitchen and service brigade were 
briefed on the purpose of waste separation and tracking project. 
Briefings were conducted in German as most kitchen employees were 
proficient in use of German language.  
Hotel B used small, pre-calibrated, 20-litre transparent bins (see 
Appendix 17). The bins were colour coded, labelled and two such bins 
(one each for preparation and spoilage waste) were placed in each 
section in the kitchen. Plate waste bins were placed in dish wash area. 
This was done so that these were easily accessible for the service 
team. In order to ensure that only the new bins were used to collect 
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food waste, all other bins (except for one general waste bin) were 
removed from the kitchen. Staff briefings were conducted in English to 
ensure that kitchen and service teams were fully aware of various 
waste streams and correct waste separation. However, many kitchen 
porters’ English language skills were very limited. In such cases, the 
practice change was explained to them in their native language with 
the help of a bilingual member of the team. This was done to ensure 
that there were no ambiguities and semantic differences. The chef-in-
charge of each kitchen was given the responsibility to record food 
waste quantities. As smaller bins were used, these needed to be 
emptied on a regular basis. The section chefs reported to the main 
kitchen chef as soon as they emptied the bin in their stations and these 
data were recorded on the tracking sheet.   
Data were inputted into an online application and an Excel 
spreadsheet, and subsequently analysed quantitatively. It was also 
agreed with the Head Chefs at both hotels that first two weeks of 
tracking will be considered trial periods. Therefore, waste tracking data 
from first two weeks were excluded from the final analyses. This 
decision was based on the fact that there were some initial confusions 
about which waste category food waste belonged to. Therefore, waste 
tracking figures may not be accurate at the initial phase of the practice 
change. Burns (2000) supports this stance and argues that the period 
of acclimatisation is essential. Daily staff briefings were used as a 
communication medium to reinforce the importance of proper waste 
separation. In addition, many employees were provided guidance on 
a one-on-one basis, as and when required.   
 
5.6 Sampling  
Sampling involves “determining the location or site for the research, 
the participants who will provide data in the study, the number of 
participants needed to answer the research questions, and the 
recruitment procedures for participants” (Creswell & Clark, 2011, p. 
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172). Sampling is an important stage in all research projects as it often 
is impractical or even impossible to reach everyone within the target 
population. This thesis employs a multi-level purposive sampling 
technique, commonly used in qualitative studies. Hence, hotels were 
selected based on very specific characteristics (this will be discussed 
at length in section 5.6.3). Patton (2002) recommends that cases 
should be sampled based on information richness and this is the prime 
criteria employed in this thesis. Therefore, study informants were 
selected judgementally based on their role within the business, the 
level of their involvement with management and / or green teams, and 
also whether they (in) directly controlled food inputs. Each stage of the 
sampling process will now be explained in detail.  
 
5.6.1 Focus on hotels  
Although food waste is a general concern within hospitality and food 
service businesses, this thesis focuses exclusively on hotels. This 
decision was purposely made, keeping three main factors in mind.  
 First, hotels generally exhibit greater commitment towards 
sustainability than other food service business types owing to 
increased pressures from various stakeholders (Hsieh, 2012). 
This is evident through well publicised sustainability policies of 
major hotel companies, through smaller hotels tend to be 
lagging in this respect (Radwan et al., 2012; Mensah, 2006 
cited in Pirani & Arafat, 2014).  
 
 Second, hotels tend to operate on a round-the-clock basis. As 
a consequence, food waste takes place in different areas and 
during different periods. Hence, it is easy to underestimate the 
true quantities of waste (Williams et al., 2011) 
 
 Last, hotels generally offer multiple food service outlets 
(restaurants, bars, banquets and room service for example). 
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This also is conducive to greater waste as small amounts of 
food waste may arise in many areas and the overall impact may 
not be understood in its entirety (Sealey & Smith, 2014).   
 
 
5.6.2 Business hotels  
The hotel industry itself is fragmented and comprises of various types 
of hotels offering different levels of services. For greater focus, this 
study focuses exclusively on business hotels. This decision was 
purposely made based on three main characteristics of this sub-
sector. Firstly, business hotels favour quicker service styles, given the 
needs of their key target market. Buffet service is generally popular 
(especially for breakfast), although this service style generally leads to 
wastage of food (Sharma, 2003). Secondly, peaks and troughs in trade 
patterns are very pronounced in business hotels. This implies that food 
service areas and kitchens can be very busy during main meal periods. 
In addition, business hotels exhibit distinct business patterns, 
weekends typically being quieter than weekdays (Ivanov, 2014). 
Therefore, food waste issue may be neglected in favour of efficient 
service, especially during busy periods. Lastly, business hotels tend to 
operate multiple menus in order to attract different market segments 
(typically, business travellers during weekdays and leisure during 
weekends). This can lead to excessive food inventories and hence the 
possibility of food waste is greater. Therefore, business hotels 
represent an interesting and valid case to study practices and staff 
behaviours that might lead to wastage of food.  
 
5.6.3 Criteria for selecting case study hotels  
Case study hotels were selected based on criterion sampling method. 
The logic of criterion sampling is to review cases that meet some 
predetermined characteristics, deemed important by the researcher 
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(Patton, 2002). Given the nature of this research, case study hotels 
were selected from the population based on four criteria. These are:  
 Participating hotels must have existing systems for sustainable 
reporting, as this signals that the organisation is interested in 
addressing broader sustainability issues. In addition, CSR 
reports can also provide some insights into their sustainable 
performance. 
 
 Basic data on food waste must be available as existing data can 
be used as base metrics against which performance during / 
after this research can be compared. 
 
 Must operate on a centralised procurement system: It is 
common for larger hotel companies to operate on centralised 
purchasing basis, as this system has proven to be cost and time 
efficient (Payne-Palacio & Theis, 2012). This system ensures 
that food procurement practices are consistent across both 
case study hotels and hence useful cross-case analyses can 
be made. 
 
 Must operate as part of hotel chain: This criterion is important, 
as all hotels that operate under the same brand are bound by 
corporate sustainability policies and standards. Typically, 
individual hotels have limited flexibility in implementing 
practices that are not part of the chain’s standard operating 
procedures (Melissen, Cavagnaro, Demen & Düweke, 2016). 
Therefore, there is an element of consistency, making cross-
case comparative analysis possible and meaningful. 
 
Based on criterion sampling technique, a number of hotel companies 
were included in the sample frame as many five-star hotel chains meet 
the stated criteria. Therefore, the selected case study hotel can be 
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considered as ‘typical’ for this segment within hospitality industry. 
Stake (1995) argues that typical cases work well for case study 
researchers. He also reasons that it is critical for the case study 
researcher that the business is hospitable to the enquiry (ibid). The 
selected hotel company was willing to allow me to introduce the 
practice change (refer back to section 5.5 for details). The 
management agreed to provide me access to two of their properties to 
conduct observations in various food and beverage areas over an 
extended time period (see section 5.8.2 for details). For these reasons, 
the case study hotel company was selected from the sample frame.  
 
5.6.4 Sample size 
The decision to include only two hotels in the final sample was 
purposeful. Studying a small number of cases can offer new, deep and 
nuanced understanding of previously unexplored phenomena (Boddy, 
2016). Patton (2002, p. 46) also supports use of small sample sizes in 
qualitative research as he contends, “Qualitative enquiry typically 
focuses on relatively small samples, even single cases, selected 
purposefully to perform enquiry into and understanding of a 
phenomenon in depth (Italics in original text).” Though it could be 
argued that smaller sample sizes limit the breadth of the research, this 
limitation is compensated for by greater depth (Sommer & Sommer, 
2002). Others have rejected the need for large sample sizes in 
qualitative research. For example, Stake (1995, p. 8) argues, “The real 
business of case study is particularisation, not generalisation.” In other 
words, the emphasis of case study research is on understanding the 
nuances of the case as each case is worthy of thorough, in-depth 
investigation in its own right. This can only be achieved with a small 
number of cases. Hence, a sample size of two case study hotels is 
deemed appropriate.  
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5.6.5 Departments targeted for the study 
Before selecting specific departments, it was important to identify 
business practices that are of main interest for this investigation. As 
discussed in section 4.6, food waste is located within the hospitality 
food cycle. Clearly, the practices comprising this are inter-related and, 
therefore, it might be difficult to draw clear boundaries between them. 
With this reasoning, the thesis elects to study the entire food cycle in 
order to analyse food waste issue holistically. Various departments 
where food handling practices were performed were targeted. Given 
the size of operations of the two case study hotels (more than 500 
bedrooms), menu planning and volume forecasting were primarily 
management functions: this is typical in large business hotels. Food 
procurement was under direct control of the Head Chef at both hotels 
and purchasing was done directly from the chef’s office on a daily 
basis. Receiving bay and store rooms were targeted in order to study 
receiving and food storage practices. Kitchen operations were of prime 
interest to understand pre-preparation and cooking practices, while 
service areas were targeted as practices such as plating and 
portioning can impact food waste too. Lastly, dish wash areas were 
targeted, as food waste eventually ends up here. The prime objective 
was to examine how these practices are performed and by who, how 
do they intersect, how they influence and shape behaviours and how 
they are shaped by materials, skills and meanings.   
 
5.6.6 Sub practices  
It must be emphasised that the hospitality food cycle is complex. 
Within the main practices, there are clusters of numerous sub-
practices. Sub-practices were also studied as this approach allowed 
greater depth, clarity and focus. In addition, focusing on sub-practices 
is likely to yield specific, localised results rather than broad, abstract 
ones. This approach has been supported in previous studies, as 
employees can evidently relate more to specific, pragmatic results 
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rather than general ones (Murnaghan, 2009). Table 1 below lists 
various sub-practices that were the focus of examination.  
 
Menu planning Number of menus, range of menu items, type of 
menus, sharing of ingredients, choice of 
accompaniments and garnishes, frequency of 
menu change.  
Forecasting  Need identification, estimating quantities, stock 
taking.   
Purchasing  Developing purchase specifications, sourcing, 
frequency of ordering.  
Receiving Quality checks, weighing, counting, temperature 
checks, record keeping for HACCP (hazard 
analysis and critical control points), storing, food 
labelling.  
Storage Stock rotation, product labelling, ensuring correct 
storage conditions (temperature, lighting, humidity 
etc.), refrigeration, freezing. 
Production Pre-preparation (cleaning, cutting, marinating), 
pre-cooking, preparation (cooking), cooking 
methods (bulk vs batch cooking). 
Service Portioning, garnishing, plating, buffet 
replenishment.    
Waste 
disposal  
Food waste monitoring (quantity and type of food 
items wasted), waste disposal methods.  
 
Table 1: Main practices and sub-practices to be examined 
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5.6.7 Study informants  
Informants for the study were selected purposely. Purposive sampling 
allows the researcher to select the sample based on his judgement 
about some appropriate characteristics (Zimkund, Babin, Carr & 
Griffin, 2010). It is common in qualitative studies to recruit informants 
who have unique knowledge about the topic being studied (Arendt et 
al., 2011). Departmental managers were approached to provide an 
organisational hierarchy and job descriptions of the Food and 
Beverage Department. This helped to identify individuals who 
influenced food inputs in the hotel. Therefore, senior managers 
(sustainability manager, head chef, director of finance, general 
manager, director of operations, food and beverage manager and food 
and beverage controller) were judgementally selected and 
approached to participate in this research.  
Lo et al. (2011) argue that management employees and those involved 
with corporate greening efforts have a significant role to play in 
promoting PEBs, while the role of general level employees is much 
less understood. Therefore, it is important to include informants from 
various levels of organisational hierarchy in the sample. With this 
reasoning, informants from supervisory positions (such as restaurant 
supervisors, back of the house supervisors and junior chefs) were also 
approached to participate in the study. In addition, a number of general 
level employees were asked to participate (including cooks, kitchen 
porters and waiting staff). Although purposive sampling method is 
used, this sample includes employees from all levels and a wide range 
of areas as far as food system is concerned. Sampling across different 
positions in the hotel is more likely to produce a range of competing 
perspectives and provide balanced insights into people’s subjective 
realities.  
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5.6.8 Timing of the study and access considerations 
Hotel A (Germany) started separating and tracking food waste on 8 
August 2016 and continued until 30 September 2016. This period was 
favoured as it is traditionally the lean season and therefore the risk of 
causing disruption to kitchen operation was minimal. On property 
observations were carried out from 11-21 August 2016. The 
management allowed full access to breakfast buffet lounge for 
observations. Although it was initially agreed that food waste tracking 
would continue for a period of three months, the management team at 
Hotel A decided to discontinue after a period of seven weeks owing to 
high labour cost associated with waste separation, measurement and 
tracking. 
Hotel B (the United Kingdom) engaged in food waste separation and 
tracking for a period of three months from 1 January to 31 March 2017. 
As per the agreement with the management team, access was 
provided to the breakfast buffet and 24-hour lounge only. This was 
done with the intention of minimising disruption to the kitchen 
operations. On-property observations were conducted at Hotel B on 
three separate occasions. The first, in August 2016 was at the pre-
tracking stage. In November 2016, the researcher worked closely with 
the Assistant Head Chef to set up the food waste tracking system. 
During this period, staff were provided training, group briefings were 
conducted and various food waste streams were agreed upon. In 
addition, appropriate number of bins were labelled (colour coded) and 
delivered to each participating outlet. Appropriate systems to empty 
the bins and record data were agreed. Preparation and spoilage waste 
bins were placed in convenient locations in the kitchens, while plate 
waste bins were placed in the dish wash area. This was done to ensure 
that waiting staff could easily access plate waste bins. Observations 
were conducted again in February 2017 while food waste tracking was 
ongoing. Altogether, I spent 18 days at Hotel B doing observations. 
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5.7 Pilot study  
A pilot study is highly recommended by Yin (2003), as it can serve as 
a dress rehearsal prior to actual fieldwork, can help refine the 
conceptual focus and identify data points. Therefore, prior to 
commencing fieldwork, a pilot case study was operationalised at 
Brookes Restaurant, which is part of the Oxford Brookes University. 
The pilot study implemented full range of tools that were to be 
employed in the final fieldwork. Observations were done in the kitchen 
area over a period of five days in June 2016. In addition, a total of six 
semi-structured interviews were conducted. This exercise helped me 
to hone my data collection skills. The key outcomes of the pilot study 
are listed below:  
 
 No changes were made to the observation protocol. However, 
the pilot research helped me gain confidence in doing 
observations. In addition, I became more alert and sensitive 
and was better able to recognise important events. Doing 
observations also helped me to understand the most effective 
ways of building relationships with research subjects. I became 
more aware about positionality and was able to identify specific 
locations from which I could observe a wider cross section of 
practices being performed. I was able to understand the 
complexity of food service operations better and was able to 
recognise times in the days when specific practices were 
performed (food receiving was typically done between 9 and 
10 AM, for example. I would ensure that I was present to 
observe this practice being carried out). With the passage of 
time, I also gained confidence in asking follow-up questions 
that helped me to better understand meanings that 
underpinned people’s behaviours. I also became conscious of 
the fact that the first couple of days of observation did not yield 
real data as practitioners may have reacted to my presence. 
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 By doing the pilot study, I was able to identify main documents 
that are commonly used in food service operations. This 
exercise helped immensely as I was better informed about 
where certain information was available and who I could 
approach to access the required documents. I used this 
knowledge to approach the right people at case study hotels, 
while asking for most pertinent documents.  
 
 Only minor amends were made to the interview schedule. The 
respondents at Brookes Restaurant unanimously agreed that 
the questions were clear and easily understood. I did not sense 
any unease or discomfort as the questions were not aimed at 
soliciting any sensitive information about the business. 
However, some new themes started to emerge and patterns 
were identified. For example, many respondents referred to 
their family dining habits when referring to food waste. In 
addition, the materiality of the business context in shaping 
practices and behaviours was evident. These emerging 
themes were then embedded into the interview schedule, so 
that these could be explored in depth.  
 
 I became sensitive to the fact that respondents were more 
guarded when the interviews were being recorded and 
conversations flowed naturally after the recording device was 
switched off. Therefore, I actively took note of the 
conversations that preceded and followed the formal 
interviews.  
 
 During the pilot study, I also became aware of the fact that 
three-stage data collection (starting with document analysis 
followed by observations and finally interviews) was untenable 
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due to shift work in the hospitality sector. Therefore, a 
concurrent approach was adopted for final fieldwork.   
 
 I also witnessed many important and uncommon incidents that 
signalled something significant in relation to the topic of this 
study (for example, a box of scallops went off despite proper 
storage and while the product was within ‘use by’ date). 
Therefore, I decided to maintain a critical incident log 
throughout fieldwork.  
After the pilot study was concluded, I initiated the fieldwork at the two 
case study hotels in August 2016.  
 
5.8 Data collection  
The present study employs multiple data collection methods. This is 
done with the intention to capture rich, in-depth data, as this could be 
useful in triangulating the findings at the analysis stage (Creswell & 
Clark, 2011). Primary data obtained through multiple sources can 
support and explain interpretations and assumptions. For instance, 
during interviews, employees were able to provide rationale behind 
their actions (captured through observations). In addition, using 
multiple methods yielded varying, even competing perspectives. This 
further enriched the study and helped to create a more holistic account 
of food waste related practices. This thesis employs four main 
methods of primary data collection – document analysis, participant 
observation, semi-structured interview and critical incident log. These 
four methods of data collection were administered simultaneously, 
based on learnings from pilot study.  
 
5.8.1 Document analysis 
Prior to initiating fieldwork, the corporate office of the case study hotel 
company was approached to allow access to documents pertaining to 
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food cycle. This helped to establish the business context within which 
food waste is located. Document analysis included not only inspection 
of the documents, but also consideration of how these documents are 
produced (and by whom), circulated, read and used. These reflective 
comments were noted. Atkinson and Coffey (2004) recommend that 
documents should be analysed in relation to others and not separately. 
Therefore, the contents of the documents were compared and 
contrasted to assess whether the information provided was consistent 
or divergent. Document analysis also revealed some interesting points 
that were further pursued through observations and interviews. For 
example, the documents shed light on a companywide initiative that 
was designed to reduce food waste in staff canteens. Based on 
analysis of this document, specific questions about employees’ own 
dining behaviours (and waste) were included in the interviews. In 
addition, a cross analysis of documents with data obtained through 
interviews and observations indicated many gaps between agreed 
organisational practices (how things should be) and behaviours (how 
things are in reality).  
Although document evidence is helpful, Yin (2003) warns that 
documents are not enough on their own as they may not be 
transparent representations of how things are done in an organisation 
and may not always present unmitigated truth. It is therefore best to 
use documentary cues as clues to further findings rather than viewing 
them as definitive findings on their own. Furthermore, document 
analyses needs to be corroborated with other sources of evidence. 
Hence, primary data were also gathered through interviews and 
participant observation. The following documents were included in the 
final analyses: 
 
5.8.1.1 Sustainability report  
Sustainability report of the case study hotel company was  studied in 
detail. The parent hotel company publishes an annual corporate 
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responsibility report that is freely available within the public domain. 
The sustainability report addresses many issues such as human 
rights, volunteerism, recycling and water management. In addition, an 
entire section of the report is dedicated to waste management. This 
helped to establish that the parent hotel company is genuinely 
interested in sustainability in general and waste management in 
particular. In addition, the sustainability report also provided some 
insights into the corporate approach towards measuring, reporting and 
benchmarking sustainability related initiatives across the hotel chain.  
 
5.8.1.2 Menus 
Menus from participating food and beverage service outlets were 
studied. The breakfast menu was analysed in detail.  Menu planning 
is the first stage of food cycle and can therefore impact wastage 
significantly. Analyses of the menus helped to establish some of the 
root causes of food waste. The type of ingredients used, the range of 
menu items offered, the type and number of side dishes offered as 
accompaniments were noted. In some cases, food items or even full 
menus were shared across different outlets and careful note of such 
initiatives was taken as these factors can profoundly impact food 
waste in the establishment.  
 
5.8.1.3 Food waste tracking sheets 
As explained in section 5.5, food waste was separated and tracked at 
both case study hotels during agreed periods. The quantitative data 
obtained thus helped to identify trends and patterns. Waste tracking 
data were instrumental in establishing reliable base metrics (such as 
food waste per cover). These indicators were used to compare data 
across various periods and the two case study hotels. Waste tracking 
data also helped to identify contrasting food waste trends during 
weekdays and weekends. This knowledge was used to guide 
interviews and observations. In addition, tracking figures confirmed 
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that food production was the single biggest waste stream. This further 
validated the need for this research as it was evident that food waste 
is embedded within food production practices.  
 
5.8.1.4 Other sundry documents 
A number of other documents were analysed. These include inter- and 
intra-departmental communications, standard recipes, company’s 
ethical procurement policy, various staff notices and event order 
sheets. These documents helped to understand the operational 
context of the food service department. It must be highlighted here that 
no financial data were needed.  
 
5.8.2 Participant observation 
Participant observation is a prime method of data collection in this 
thesis as the study focuses on (in)formal practices and employees’ 
behaviours in the context of mundane work life. Observations allow for 
greater depth of understanding as phenomena are studied within their 
natural context (Hammersley, 2007; Harris et al., 2009). Through 
participant observation, it is possible to describe “what goes on, who 
or what is involved, when and where things happen, how they occur, 
and why” (Jorgensen, 1989, p. 12). Frankfort-Nachmias and Nachmias 
(1996) further elaborate on the usefulness of observation and suggest 
that the main advantage is its directness, as the researcher does not 
need to ask people about their behaviours, but study it as it occurs. 
Spradley (1980) further explains that  participant observation can 
serve a dual purpose – first, to engage in activities (as appropriate) in 
the given social situation and second, to observe activities, people and 
physical aspects of the situation.  
Based on the points discussed above and especially driven by 
Spradley’s argument, I played an ‘observer-as-participant’ role 
(Cohen, Manion & Morrison, 2011). This position was favoured as I 
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was not simply a passive observer, but actively participated in some 
activities (including a full shift in the breakfast kitchen at Hotel A). The 
observer-as-participant role allowed me to view practices from the 
perspective of practitioners. According to Adler and Adler (1987), the 
observer-as-participant role typically involves brief and formalised 
interactions between the researcher and those researched, with little 
effort to establish enduring relationships by either side. However, the 
authors also observe that the relationship often evolves and this allows 
the researcher an insider status. Role definitions are revised, the 
researcher is accepted by the group and goes from being marginal to 
involved membership status. This certainly seemed to be the case as 
hotel employees became more comfortable with my presence over 
time and started to trust me more. I also found that they were less 
cautious and guarded in their conversations with passage of time as 
their language became more informal. Field notes were taken during 
the observation (observation protocol can be found in Appendix 2). In 
addition, careful documenting of naturally occurring talk and 
interactions was done, when possible (admittedly, some of these 
conversations could not be recorded as kitchen employees generally 
conversed in German at Hotel A and in their native language with their 
compatriots at both participating hotels). Agential power of non-human 
agents (such as location of storage facilities, size of packaging etc.) 
was also noted.  
Vinten (1994) and Gomm (2004) argue that representativeness needs 
to be applied to time periods, locations and individuals. Gomm, 
Hammersley and Foster (2000) agree and postulate that it is important 
for case study researchers to gather data at different temporal data 
points as there may be heterogeneity. Therefore, observations were 
conducted over weekdays and weekends to capture any variations in 
business patterns that might impact food waste. Menus or even 
service styles are different on different days of the week (Sunday roast 
or buffet brunch for example), and these factors can directly impact 
food waste. Likewise, observations were carried out during various 
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meal periods (breakfast, lunch and dinner). This also helped to ensure 
that different practitioners performing the same practice are observed. 
Although it might still be difficult to generalise beyond the case itself, 
this may help to assess if similar results could be obtained with the 
same spatial, temporal and human characteristics (Gomm et al., 
2000).  
From a spatial perspective, observations were not limited to food 
production areas but also covered other locations such as the 
receiving bay, dish wash and service stations. All these factors helped 
to create a holistic understanding of food waste and also to increase 
the representativeness of the findings. The departments, practices and 
sub-practices that were targeted for observation were detailed earlier 
(please refer to sections 5.6.5 and 5.6.6). Before starting the 
observations, head chefs at case study hotels were consulted to obtain 
contextual data (for example business patterns, ‘typical’ number of 
covers, number of covers expected on the day). This helped to 
establish meaningful metrics (such as food waste per cover) that were 
used to cross compare quantitative indicators from the two 
participating hotels.  
Observations were overt and as unobtrusive as possible. Prior to 
commencing the observation, notices were placed in main areas 
frequented by staff. The notices clearly announced the objective and 
nature of the research, along with days and times when observations 
were to be carried out. Staff also had the opportunity to opt-out of 
observations and email address of the student was provided in case 
anyone had any further questions about the study. No visual data 
(such as photographs or videos) involving people were captured. 
Though visual methods are increasingly finding favours, capturing 
photographic data can introduce unintended bias and alter people’s 
behaviours. I therefore opted for traditional paper-and-pencil data 
recording, as this method is the least invasive (Gobo, 2008). Names 
of staff members present on shift were noted, however pseudonyms 
have been used throughout in order to maintain anonymity.  
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According to Van Maanen (1983), doing description is the most 
fundamental form of qualitative data gathering. Therefore, employees’ 
actions were recorded and simple questioning was done to understand 
the reasons behind their actions (in a few cases, help of bilingual 
colleagues was sought, when required). Gobo (2008) recommends 
that the observers must take good note of the speech that precedes, 
accompanies or follows the observed action. This can help to address 
any semantic ambiguities. Notes were also made of people’s reactions 
and conversations. Employees’ actions were recorded as and when 
they occurred, along with my interpretation of the meanings embedded 
within the said behaviour. In some cases, I initiated conversations with 
staff in a more relaxed, informal environment (such as the staff dining 
room) and these were recorded with their knowledge.  
Despite strong support for use of participant observation in social 
sciences, Vinten (1994) raises some serious concerns about this 
method. He notes that the researcher is only present on a spasmodic 
basis and therefore lacks longitudinal perspective that ethnographic 
studies can offer. In addition, through only attending on a specific 
purpose, the serendipity factor is largely sacrificed. He further argues 
that participant observation can be disruptive and can even alter the 
actions of those observed, simply through the presence of the 
researcher. Gold (1958) warns that since the interaction with 
informants is brief and possibly superficial in observer-as-participant 
role, there are greater possibilities for misunderstanding the 
informants, and in turn being misunderstood by them. According to 
Woodside (2010), participant observation is obtrusive, with the 
organisation’s members knowing that the researcher is present for the 
purpose of observing, describing and explaining things that occur. 
Therefore, reflexive thinking is needed at all stages. These are some 
genuine concerns and I therefore need to question and challenge my 
interpretations. In addition, follow-up questions were asked from staff, 
asking them to explain their actions rather than assuming meanings 
embedded in their behaviours. Furthermore, and in response to 
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criticisms directed at participant observation, I spent significant 
amounts of time at the case study hotels. In addition, I also tried to 
engage with staff in a more informal environment (typically during 
lunch and dinner breaks during shifts). These strategies helped 
immensely as I became ‘less visible’ over time and the conversations 
were less restricted.  
 
5.8.3 Semi-structured interviews  
Although observations are a powerful method to capture people’s 
actions, additional means of access must be secured in order to 
comprehend the cultural meanings that inform people’s behaviours 
(Geertz, 1973). With this reasoning, interviews were conducted, as 
these could add depth to data obtained through observations. The 
interviews were semi-structured; this helped to elicit views and 
opinions from the participants (Creswell, 2014). Open-ended 
questions were asked (see Appendix 3 and 4 for interview schedules), 
the intention was to encourage respondents to express their feelings 
on the topic of food waste freely. Questions included in the interview 
were guided by the key themes emerging from the literature. For 
example, questions were asked about food waste in general, and 
about respondents’ attitudes and values on this topic. A number of 
questions probed how food waste arises within the food cycle, this 
helped to understand the operational context within which food waste 
issue is located. Many other questions explored if / how people’s 
attitudes have changed in response to the practice change. 
Furthermore, follow-up questions were guided by the flow of the 
discussions.  
The interviews targeted both management and general staff (refer to 
Appendix 1 for a list of employees who were interviewed), including a 
broad spectrum of management staff from various departments, 
carrying out different roles. This was done purposely to ensure that the 
findings represent views of multiple stakeholders who influenced or 
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controlled food inputs in the hotel directly and indirectly. This approach 
has been strongly supported by King (2004) who argues that case 
study researchers must include a sample representing important 
distinctions within organisational research. He further contends that 
the analysis gains validity by presenting a number of different 
viewpoints. To illustrate this point, managers were able to shed light 
on agreed organisational practices in terms of how things should work 
in the business. Non-management employees on the other hand were 
able to elaborate upon how things work in reality. In addition, a cross 
analysis of people’s opinions also helped to comprehend shared 
meanings embedded within formal and informal organisational 
practices.  
Interviews were conducted during shift hours and in the hotel. I often 
felt that participants relaxed when they were removed from their 
immediate workplace environment. For this reason and in order to 
minimise distractions, interviews were conducted in a quiet space. All 
interviews, except two were audio recorded and later transcribed. Two 
respondents did not consent to being recorded and therefore hand 
written notes were taken instead. Some respondents from Hotel A only 
spoke German. In such cases, bilingual colleagues were requested to 
assist with translation. All respondents at Hotel B were comfortable in 
the use of English language and hence interviews were conducted in 
English.  
A total of 16 one-on-one interviews were conducted altogether. 
Furthermore, it was anticipated that group interview could also be a 
potential method of data collection. In many cases, it was clear that 
group interview was the most practical option due to shift work and 
limited availability of staff members. Furthermore, Chrzanowska 
(2002) and Fontana and Frey (2005) have strongly recommended that 
qualitative researchers employ group interviews as this data gathering 
technique offers some unique advantages. First, group interviews 
produce rich data that are cumulative and elaborative. Therefore, 
group interviews allow for full exploration of the issues. Second, they 
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can be stimulating for respondents. Last, the format is flexible which is 
ideal given the emergent design of this thesis. Based on these 
arguments, three group interviews were conducted (first at the 
Corporate Office and one each at Hotels A and B). The group 
interviews covered a total of 11 respondents. Many respondents at 
Hotel B were interviewed twice, first at the pre waste tracking stage 
and later when food waste tracking was ongoing at the hotel. Four 
respondents could not be interviewed a second time for one of the 
following reasons: they had left the business or had been transferred 
to a different property or were unavailable due to personal holidays 
during data collection period. The second stage of interviews yielded 
an additional seven interviews. Each interview typically lasted between 
45 to 60 minutes. The transcribed scripts were a total of 243 pages 
and 77,851 words long. A sample of verbatim transcript can be found 
in Appendix 5.  
Though interviews are commonly seen as a powerful medium for 
gathering qualitative primary data, many have challenged the 
usefulness of interviews. It is commonly assumed that data emerging 
from interviews can provide a window into the social world within which 
respondents live. However, critics argue that interviews cannot explain 
people’s attitudes and perspectives that govern their behaviours 
beyond interview situations. Nor are interviews a sound source of 
information about what happens in the world (Silverman, 1997; 
Atkinson & Coffey, 2002). To address these concerns, triangulation of 
data gathered from documents, observations and interviews has been 
conducted.  
 
5.8.4 Critical incident log  
During observation, a critical incident log was maintained in order to 
record notable incidents that could potentially have a significant impact 
on food waste. The decision to keep a critical incident log was informed 
by the pilot study (see section 5.7). Flanagan (1954, p. 338) defines 
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critical incidents as, “extreme behaviour, either outstandingly effective 
or ineffective with respect to attaining the general aims of the activity.” 
Such extreme [critical] behaviours could reveal something significant. 
The critical incident log took into account any incidents that were 
adjudged to be important and informative. As a part of the log entry, I 
recorded the incident and also why I judged the incident to be 
significant. I took notes about when and where the incident occurred 
and who was involved. In addition, my reaction, reflections, thoughts 
and hunches were recorded. I also made note of factors that led to the 
critical incident in the first place. A copy of the critical incident log can 
be found in Appendix 6.   
 
5.9 Data analysis 
The analysis of primary data started with initiation of fieldwork as 
human understanding is inextricably linked with interpretation. For 
example, when collecting various documents, I was examining the 
nature and tone of the message alongside information contained in 
them. Participant observation started with a straight description of the 
events. At the same time, I interpreted the meanings behind people’s 
observed behaviours. This was done while observations were ongoing 
and reflective notes were maintained throughout (a sample of 
reflective diary can be found in Appendix 7). Interviews were semi-
structured, implying that probing, follow-up questions were asked 
based on flow of the conversation. This process itself involves some 
level of interpretation, an essential characteristic of qualitative data 
analysis. All interviews were transcribed manually by the researcher. 
During transcription, I also took note of implicit clues, such as pauses, 
emphasis placed on words and the tone of the respondents. All of 
these were helpful to further develop the analyses. In summary, 
interpretation was an integral part of data collection and organisation. 
After initial organising of primary data, this thesis employed thematic 
analysis and data triangulation as the main analytical strategies.  
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5.9.1 Thematic analysis  
Roulston (2001) observes that despite its wide use in qualitative 
research, thematic analysis remains poorly demarcated. According to 
Braun and Clarke (2006), thematic analysis is compatible with both 
essentialist and constructivist epistemological positions and this 
theoretical freedom makes it a very useful analytical approach. 
“Thematic analysis is a method for identifying, analysing and reporting 
patterns (themes) within data. It minimally organises and reports your 
data set in (rich) detail” (ibid, p. 79). Gomm (2004) explains that 
thematic analysis involves the analyst looking for themes which are 
present in the whole set of data and making a framework of key 
themes for meaningful comparisons between views of different 
respondents. A theme captures something significant about the data 
in relation to the research question, and represents some level of 
patterned responses. Thematic analysis typically starts at data 
collection stage, as the researcher begins to notice patterns of 
potential interest in the data. There are several reasons for choosing 
to apply this analytical strategy. First, thematic analysis offers a 
structured, yet flexible approach to analysing qualitative data. This is 
helpful as this thesis deals with large body of qualitative data gathered 
through multiple sources. Second, thematic analysis can help 
summarise key features of the data as meta-themes. Last, it can help 
generate unanticipated findings, a key strength of emergent design of 
this study.  
Braun and Clarke (2006) proposed a comprehensive six-step guide to 
effective thematic analysis. The same has been employed to analyse 
data in this study. It is important to acknowledge that the analytical 
process was not linear but recursive. The analysis was carried out 
manually and without use of qualitative analysis software such as 
NVivo. Though manual analysis is time and resource intensive, it also 
provides the researcher better feel for the data. The six stages are of 
thematic analysis are:  
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i) Familiarisation with the data: This stage involved a 
number of sub-stages. The first step was transcribing 
interview recordings. Subsequently, initial reflective notes 
were made on the margins of the transcript. In addition, all 
raw data were read and re-read multiple times. This stage 
helped me to get a real feel for the data, while some initial 
ideas and hunches were taken note of (these were 
highlighted on the transcripts and observation logs). 
Repeated readings of the interview transcripts provided me 
with a general sense of the views of the respondent(s) on 
specific topics.  
 
ii) Generating initial codes: Interesting points were coded 
across entire data set (including data obtained from 
interviews, participant observation and documents), while 
collating data relevant to each code. The coding process is 
an integral part of analysis as data are organised into 
meaningful groups (Tuckett, 2005). Brooks, McCluskey, 
Turley and King (2015) warn researchers that some loss of 
holistic understanding of individual accounts can occur if 
codes are developed ‘out of context.’ Therefore, codes were 
developed with small paragraphs as units (typically 
comprising of three sentences) rather than just one 
sentence. During the coding process, clear overlaps were 
evident as more than one code could easily be applied to 
the same data set. In such cases, rather than ‘fitting’ the 
data into one code, the same data were assigned to multiple 
codes. Data obtained from the two case studies were initially 
coded separately. This was done in order to capture the 
broadest set of codes, many of which were unique to each 
case while a majority were common across the two cases. 
To start with, the open coding process resulted in a total of 
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207 codes for Hotel A and 197 for Hotel B. However, it was 
clear that having too many codes will make the analytical 
process extremely tedious and unmanageable.  
Therefore, the next stage involved focused coding as it was 
necessary to reorganise the codes. This was done by 
merging multiple, overlapping codes into one. For instance, 
bulk buying and over-procurement were merged into a 
single code (food procurement). Likewise, stock control and 
FIFO (first-in-first-out) were merged into one (food storage). 
At this stage, some codes were discarded for one of two 
primary reasons. First, the code was deemed to be outside 
the scope of this study as it was not aligned with the main 
research objectives. Level of unionisation at the hotel and 
customer education are examples of codes that were 
discarded for this reason. Second, some codes were 
mentioned only once or twice across the entire data set and 
were not adequately supported by primary data. Staff 
briefings and sharing of food products are examples of such 
codes. Based on these two factors, such codes were 
considered relatively unimportant and were therefore 
excluded from final analyses.  
 
iii) Searching for themes: The third stage of data analysis 
involved collating codes into themes. The process was 
initially informed by the literature as themes identified in the 
literature review were used to guide the process. For 
example, attitudes, values, personal norms, social norms, 
infrastructure availability  and social practices were 
established as the main themes. Subsequently, multiple 
codes were allocated to the theme. Admittedly, rich 
judgement was needed as it became clear that many new, 
unexpected themes started to emerge from the data as 
many codes did not fit into any of the existing themes. The 
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analyses process therefore was driven by primary data at 
this stage. This data-driven approach has been strongly 
supported by Patton (1990) too. The emerging themes were 
also incorporated in the final analyses. Examples of new 
themes emerging from primary data include business 
variability and labour context.  
 
In addition to the main themes, a number of sub-themes 
were also identified. To start with, the process resulted in 
nine main and 30 sub-themes for Hotel A. Themes were 
developed for Hotel B separately and the process resulted 
in 12 main and 67 sub-themes. At the next stage, 
overlapping themes from the two case studies were merged. 
At the end of  this stage, a total of seven main themes and 
57 sub themes were left (see Appendix 12). Developing 
initial themes also helped to identify patterns within primary 
data. This exercise helped me to establish the initial 
thematic framework (see Appendix 8). However, I was 
aware that flexibility is needed as the thematic framework is 
likely to need refining in the subsequent stage of data 
analysis.  
 
iv) Reviewing themes: The fourth stage involved refining of 
themes. Some themes were discarded as they did not fit 
with the goal of this study (consumer behaviour and plate 
waste as guilt-free waste, for example) or were not 
supported sufficiently by primary data (for instance, supply 
chain management and seasonality). Others collapsed into 
one another as clear overlaps were evident (for instance, 
labelling and stock control were merged into main ‘storage’ 
theme). The key criteria used at this stage was that data 
within themes should cohere, while I should be able to make 
clear distinction between themes. In other words, the 
important criteria was that each theme should be unique in 
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its own right. A refined thematic map was developed 
(Appendix 13) to review if themes work in relation to coded 
extracts and entire data set. This stage also helped to 
identify relationships, overlaps and interdependencies 
between various themes.  
 
v) Defining and naming themes: At the penultimate stage of 
thematic analysis, names or labels were generated for each 
theme. The names were purposefully kept short (no more 
than six words). Subsequently, clear definition for each 
theme was developed. This stage helped to identify the 
‘essence’ of the theme (or the story it is telling), but also 
helped to establish how this story fits in / relates with other 
stories. While defining the themes, I was able to review the 
codes again to ensure that the codes legitimately belonged 
to the theme they were placed within.  
 
vi) Report writing: The last stage involved writing up analysis 
and discussions chapter. This was done by selecting 
compelling examples from the data, while consistently 
relating back to literature review and research objectives. 
Given the qualitative, naturalistic nature of this enquiry, 
there is evident need to develop a persuasive narrative (or 
thick description in the words of Geertz, 1973)  that 
illustrates the story I am telling about the data. This was 
achieved by producing a detailed account of events, 
people’s actions, meanings that inform their behaviours and 
shared norms that guide social practices. 
 
5.9.2 Triangulation  
In addition to thematic analysis, triangulation was employed to obtain 
a richer, more balanced account of the findings. Seale (1999) 
advocates that triangulation is a key technique for establishing 
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trustworthiness in qualitative studies. Triangulation implies that 
different modes of data collection are used in a single study (Webb et 
al., 1966 cited in Lincoln & Guba, 1985; Yin, 2003). Once a proposition 
has been confirmed by two or more measurement processes, the 
uncertainty of its interpretation is greatly reduced. Hammersley and 
Atkinson (1983, p. 199) define triangulation as a method “whereby 
links between concepts and indicators are checked by recourse to 
other indicators.” They further contend that this involves comparison 
of data from different sources and at different stages of fieldwork, and 
can add depth to the descriptions of social meanings. This analytical 
technique has also been supported by Flick (1998) who observes that 
triangulation can help deepen understanding of different aspects of the 
issue. Mathison (1998) suggests that triangulation can even control 
bias in a naturalistic enquiry.  
This study employs methodological and data triangulation techniques 
(Denzin, 1970). Primary data gathered through different methods, 
namely document analysis, observation, interviews and critical 
incident log were triangulated. For example, data were cross-analysed 
to explain, support or challenge findings and assumptions. Data 
obtained from the two cases were used together in order to examine 
convergent and divergent patterns between different data sources. 
Furthermore, observations often guided interviews questions with the 
intention of ascertaining if I may have misunderstood what I’ve seen 
and to comprehend meanings behind people’s actions. In the same 
vein, many interview questions sought to further probe data obtained 
through document analysis. Similarly, data obtained from interviews 
was cross analysed with documents to assess if employees’ 
behaviours were consistent with agreed organisational practices. 
Follow-up questions were asked based on critical incidents in order to 
understand people’s feelings, attitudes and perspective on the incident 
(Chell, 2004). In addition, I compared and contrasted different actors’ 
viewpoints as these often provided very fertile grounds for debates.  
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5.10 Trustworthiness  
“Rules for proper [qualitative] research are not universally applicable, 
[and] are modified by pragmatic considerations.”                                                                
Mishler (1990, p. 418) 
It is generally agreed that the traditional [quantitative] criteria such as 
validity and reliability are not consistent with qualitative enquiry 
(Lincoln & Guba, 1985; Golafshani, 2003; Hammersley, 2007). Seale 
(1999) and Smith and Deemer (2000) argue that although it is possible 
to develop a list of considerations for judging qualitative work, this list 
cannot serve as anything more than a reminder, should always be 
open to revision and is only useful in particular contexts. In other 
words, specific, concrete rules of quality assessment do not always 
apply to qualitative studies, though it is possible to develop some 
guidelines based on which qualitative research can be judged.  
In light of these compelling arguments, Lincoln and Guba (1985) 
establish the premise of trustworthiness for qualitative researchers. 
Trustworthiness deals with the extent to which it can be convincingly 
argued that the results of the research should be taken seriously. In 
other words, are the findings persuasive or merely subjective accounts 
of what I saw, heard and understood? The authors initially defined four 
main criteria (ibid), based on traditional positivistic criteria of truth 
value, applicability, consistency and neutrality. These four main 
aspects of validity and reliability have been redefined as credibility, 
transferability, dependability and conformability respectively. In their 
later work, Lincoln and Guba extended trustworthiness criteria to five, 
with the inclusion of authenticity (Guba & Lincoln, 1994; Seale, 1999). 
Each of these five criteria will now be discussed in detail, while 
elaborating upon steps that have been taken in this study to establish 
trustworthiness of the findings. 
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5.10.1 Credibility 
Credibility is about establishing trust and confidence that the findings 
reflect reality of the subjects and within the given context. To establish 
credibility of the findings, peer debriefing was done at various stages 
of the study. Results were shared with the Director of Studies and the 
Research Supervisor, who played the role of critical friend. This helped 
to assess suitability of the emergent methodological design employed 
in this study. In addition, the CSR Coordinator from corporate 
headquarters of case study hotels, Operations Director at Hotel A and 
Head Chef at Hotel B were debriefed at various stages of the research. 
The management teams of the case study hotels were thereby 
instrumental in checking the data and findings for accuracy and 
consistency. In fact, they freely provided additional inputs and 
feedback; this helped to develop the analysis further. In addition, data 
triangulation helped to increase credibility of the findings (refer to 
section 5.9.2 for detailed discussion about triangulation).   
 
5.10.2 Transferability 
Transferability refers to the extent to which the findings will be 
applicable in other contexts. For transferability to happen, it is 
important to know both the receiving and sending contexts. Findings 
are only likely to be transferable if there is a good fit between sending 
and receiving contexts. However, Lincoln and Guba (1985) argue that 
the burden of transferability does not lie so much with the original 
researcher, but with the person who seeks to apply the findings 
elsewhere. Despite this argument, the following measures were taken 
to increase the transferability of the findings:  
 Rich description of the context: Detailed and sufficient 
descriptive data about the context have been provided. 
Hospitality industry itself presents a unique context and the 
impact of the business context on wastage of edible food has 
been described at length.  
146 
 
 
 Thick description: Schwandt (2007, p. 296) succinctly explains 
the concept of thick description, “To thickly describe social 
action is to begin to interpret it by recording the circumstances, 
meanings, intentions, strategies, motivations, and so on that 
characterise a particular episode. It is the interpretative 
characteristic of the description rather than the detail per se that 
makes it thick.” A thick description of the findings has been 
provided, so that anyone interested in transferring insights from 
this study can evaluate whether this is feasible (Geertz, 1973; 
Seale, 2002). Therefore, findings have been presented in the 
form of a narrative and detailed accounts of events have been 
included. In addition, the focus of the analysis is not on reporting 
the observed actions or the words that precede or accompany 
the act, but on my personal interpretation of the same.  
 
5.10.3 Dependability 
Dependability assesses if the findings will be repeatable with similar 
subjects and within similar contexts. Halpern (1983) recommends that 
an audit trail must be kept to increase the dependability of findings. In 
other words, a thorough and detailed description of all stages of the 
research must be provided (Elo et al., 2014). Hammersley (2007) 
agrees and asks for complete transparency in qualitative studies to 
increase dependability. This will allow an independent reader to 
assess the quality of work and to appreciate how the findings were 
arrived at. Yin (2003) advocates the use of audit trail too and calls it 
‘chain of evidence.’ As per Halpern (1983), there are six components 
of audit trail. Each of these have been addressed in this research. 
Below is a brief description of the six components of audit trail and how 
these were attended to in the present thesis.   
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 Raw data: Raw data, including a sample of anonymised 
interview transcript and observation protocol have been 
included in the appendices. These can help the reader 
understand how the raw data were prepared, organised 
and finally analysed to arrive at the findings.  
 
 Data reduction: At the start of data analysis, I started to 
write-up field notes, summaries, reflections and hunches 
as these could potentially indicate a very significant 
finding. In addition, this step made the data more 
manageable as key points were taken note of.  
 
 Data reconstruction and synthesis: Emerging themes 
and how these were arrived at has been reported (see 
section 5.9.1). In addition, interpretations of people’s 
actions and inferences have been included to support 
the findings. A final report demonstrating relationships 
and integration of concepts is one of the main outcomes 
of this study and can be found in chapter 9. 
 
 Process notes: Transparent details have been provided 
about not only the outcome, but also about the entire 
process undertaken to complete this thesis.  
 
 Materials relating to intentions and dispositions: 
Personal reflexive diary was kept throughout, detailing 
not only my interpretations, but also alternative 
explanations of the events. A sample of the same can be 
found in Appendix  7.  
 
 Instrument development information: The process of 
instrument development has been explained in detail 
(see section 5.8).  
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5.10.4 Conformability 
Conformability refers to the extent the researcher has been conscious 
about the impact that personal biases can have on the outcome of the 
study. Conformability therefore provides an account of measures 
taken to ensure that subjective personal opinions and perspectives do 
not colour the outcome of the research. However, it must also be 
recognised that no research is value-free. Therefore, it is best to 
actively acknowledge the lens through which the researcher views the 
phenomenon studied (Sword, 1999; Alvesson & Skoldberg, 2000). I 
need to self-scrutinise if my own background and worldview impacted 
the way I make meaning of the information gathered (Kacen & Chaitin, 
2006)? 
To ensure conformability, a reflexive position was maintained 
throughout the study. In essence, reflexivity refers to a 
methodologically self-critical account (Palmer, 2001; Seale, 2002; 
Lugosi et al., 2009). This exercise compelled me to challenge all 
assumptions: I questioned myself if these were based on personal 
biases and hence sought alternative explanations. This helped to 
ensure that the findings are well grounded within the data. I also 
maintained a reflective diary throughout. In this personal diary, I 
recorded information about self and the methods. For instance, I 
included account of my own feelings and emotions at various stages 
of the research. I challenged myself about methodological decisions 
made (especially the unanticipated ones owing to the emergent design 
of the research), why and whether these were compatible with the 
original research design. I questioned whether these were influenced 
by my personal values and interests or genuinely driven by the needs 
of the study.  
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5.10.5 Authenticity 
Authenticity refers to the extent the researcher has presented a range 
of different realities, while accepting a relativist view. Authenticity 
ensures that views of all stakeholders, and not just a dominant few are 
apparent (Seale, 2002; Guba & Lincoln, 2005; Polit & Beck, 2012). 
Research is a political activity and as an ethical researcher, it is my 
responsibility to ensure that the findings are reflective of subjective 
accounts of all concerned parties. Therefore, research participants 
were purposefully selected from multiple departments and at various 
positions within the business. In addition, contrasting accounts and 
conflicting organisational practices have been represented as best as 
possible.  
However, it must be highlighted that despite all these checks, a 
naturalistic enquiry cannot be unassailable, but can be more 
persuasive at best. Trustworthiness is always negotiable, and not a 
compelling account that the reader must accept (Lincoln and Guba, 
1985; Seale, 1999; Hammersley, 2007).  
 
5.11 Research ethics  
This research warranted high degree of involvement of human 
subjects and therefore, ethical principles were well noted ahead of 
initiating primary data collection. Research ethics refer to rules of 
morally good conduct for the researcher (Gomm, 2004). It is important 
to ensure that the conduct of the study does not pose a risk to the 
business or individuals. Following are some of the key ethical 
principles (based on ESRC Framework for Research Ethics, 2012) 
that were strictly followed throughout conduct of this study:  
 Anonymity: In order to protect anonymity of respondents, 
pseudonyms have been used throughout  
 
 Informed consent:  All participants were briefed about the 
purpose of the study in complete and transparent manner   
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 Voluntary participation: Participation was strictly on a voluntary 
basis. There are no negative consequences for those who 
chose not to participate in the study  
 
 Deception: No data were collected without the knowledge of the 
individuals observed. Observations were overt and a staff 
notice was prominently placed in areas frequented by staff 
members  
 
 Right to privacy:  No private information was solicited. No data 
will be shared without approval of the informants    
 
 Confidentiality: All primary data have been securely stored and 
will only be used for the purpose of this research  
 
 Right to withdraw: All interview respondents were allowed the 
opportunity to withdraw from the study prior to commencement 
of data analysis. However, I did not receive any requests for 
withdrawal.  
 
5.12 Empirical challenges  
This study presented some empirical challenges. Røpke (2009) raises 
the question as to how can a practice be delimited? This is an 
important point as food waste occurs at multiple stages of intertwined 
practices. This concern was addressed by studying the entire 
hospitality food cycle, a cluster of interlinked practices rather than 
attempting to delineate them from one another. Shove’s (2010b) three-
dimensional theorisation of practices (see Figure 8) did present some 
challenges for fieldwork too. For instance, can the label be seen as 
distinct from labelling? Boundaries between these three components 
of practices are often blurred, though they collectively hold the practice 
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together. Waterton (2013) challenges practice theorists, questioning if 
agency of things (materials) can really be assessed, especially as their 
agency is unspoken. This is a valid concern and the agency residing 
within materials was viewed in light of their impact on either facilitating 
or hindering the performance of the practice. In addition, agency is 
also embedded in the meanings people attach to ‘things’ and this is 
also a crucial part of the investigation.  
 
5.13 Research limitations  
This study has some limitations. The research is cross sectional as 
access to case study hotels was only granted for a relatively short 
period of time. Therefore, the study lacks the longitudinal perspective. 
In order to account for this limitation, data collection was spread over 
a period of seven months (from August 2016 to February 2017) and at 
various stages of the practice change (food waste management and 
tracking). The practice change was only implemented in one or two 
areas of the case study hotels. This was done primarily to minimise 
disruption to the operations. The impact of such intervention is, 
therefore, not widespread throughout the organisation. In the same 
vein, access was only granted to a few areas of the hotel. However, 
all aspects of the food service cycle in those outlets, from menu 
planning to waste disposal, were examined. Food waste tracking was 
only implemented for a short time span and therefore the impact on 
employees’ behaviours was limited. Practices only stabilise if 
performed repeatedly and consistently, it was not possible to gauge 
this aspect of social practice due to the timeframe imposed on the 
practice change. Many documents, such as food procurement invoices 
and supplier contracts were not provided due to their commercially 
sensitive nature (see Christ & Burritt, 2017). Therefore, certain aspects 
of management of the food cycle had to be excluded from the final 
analysis.  
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5.14 Chapter summary  
To conclude, this study adopts a social-constructivist pragmatic 
philosophy and is naturalistic in orientation. Qualitative data were 
collected in ordinary, mundane work settings. Behaviours were 
observed and practices were studied as they are performed within 
everyday work life of hospitality employees. Integrated practices, 
based on hospitality food cycle and sub-practices within were the units 
of analysis. Document analysis, participant observation, critical 
incident log and semi-structured interviews were the main methods of 
primary data collection. Document analysis helped to establish the 
context of the business; observations were instrumental in studying 
practices while interviews were helpful in understanding the meanings 
underpinning people’s behaviours. Critical incident logs were 
revelatory and highlighted events that could impact (or explain) 
employees’ behaviours. The study takes the form of a multiple, 
embedded case study and two cases were selected based on criterion 
sampling method. Thematic analysis and triangulation are the main 
methods employed to analyse qualitative data. A number of steps 
were taken to ensure trustworthiness of the findings and to ensure that 
these are grounded within the data and reflective of people’s 
subjective realities.  
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6. Findings 
The findings chapter is divided into three. Chapter 6 provides detailed 
account of the business context of the two case study hotels. Chapter 
7 examines dispositional factors that drive ePEB. Chapter 8 focuses 
on social, external and organisational factors that might impact ePEB. 
The findings chapters have been organised thematically. Therefore, 
headings and sub-headings within these chapters reflect the key 
themes from the literature, along with new themes emerging from 
primary data. Discussions chapter further consolidates the 
overarching themes emerging from findings. Therefore, discussions 
(chapter 9) will be presented after findings chapter.  
 
6.1 Background information  
The food and beverage department is a large operational area at both 
case study hotels. Hotel A offers extensive food and beverage 
choices, including a speciality à la carte restaurant, café lounge, 
executive lounge, conference facilities and room service. Such 
elaborate offering is commonplace within the luxury hotel segment. 
Given the scale of the business, Hotel A employs around 265 
members of staff, of which 26 are permanent employees in the kitchen. 
In addition, the kitchen offers ongoing training opportunities to 15 
apprentices. The kitchen department has a staff turnover rate of 20% 
per annum. The hotel is highly unionised and the employee union has 
a strong local presence. 
Hotel B too offers multiple food and beverage options including à la 
carte speciality restaurant, buffet restaurant, room service, extensive 
conference and banqueting facilities, bar and executive lounge. The 
hotel employs up to 1100 members of staff (including part time and 
casual staff). The kitchen employs a team of 65 and employee turnover 
in the department is about 10%. Employees have been cross-trained 
and therefore freely move to various food outlets; hence, there is a 
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level of flexibility in the kitchen hierarchy. The level of unionisation at 
Hotel B is low and only a few employees have joined the union.   
 
6.1.1 Operational structure  
It was important to examine the operational structure of the case study 
hotels. This is because various departments operate in distinct manner 
and may pursue different strategic objectives. For example, many 
hotel managers tend to regard environmental initiatives as short-term 
cost saving measures, while CSR managers may consider them as a 
means of enhancing long-term sustainability of the business (Kasim, 
2009). Therefore, it was essential to analyse the organisational 
structure, the role of CSR team and the interactions they had with 
operational managers. 
The two case study hotels are owned by overseas investors and both 
operate under the same brand on a management contract basis. As is 
typical of management contract agreements, senior managers 
(general managers, directors and head chefs) are hired directly by the 
parent company while the owners employ the remaining workforce. 
Furthermore, the hotels are obliged to implement the parent 
company’s brand standards, including commitment to work with the 
environmental management systems and its associated policies. The 
parent hotel company’s regional European office is located in the 
United Kingdom. The CSR department is based within the regional 
office. The CSR team is responsible for developing corporate policies 
regarding social responsibility. In addition, they also design 
sustainability initiatives, these are implemented company-wide or at 
specific units. The CSR team conducts extensive research at various 
hotel units; this is often done in collaboration with external partners. 
The department also gathers data from hotels on their monthly 
performance on pre-defined environmental parameters.  
While the responsibility for planning corporate sustainability initiatives 
lay primarily with the CSR department, implementation of the same 
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was assigned to the management teams at the units. In order to 
achieve this, a ‘Head of Sustainability’ was designated at both case 
study hotels. The Head of Sustainability led the Green Teams. In 
addition, he / she was also responsible for sharing good practice and 
reporting environmental performance to the corporate headquarters. 
In both cases,  the maintenance / facilities manager also acted as the 
Head of Sustainability. It must be noted that the case study hotels did 
not consider hiring a sustainability specialist in order to spearhead 
their environmental management systems. The fact that maintenance 
managers were given the responsibility to operationalise sustainable 
practices suggests that environmental issues were viewed primarily as 
a ‘hardware problem’, rather than a behavioural one.  
It was evident that the Head of Sustainability at both participating 
hotels had no involvement in kitchen operations. Instead, their prime 
focus was on acquiring energy efficient, environmentally-friendly 
equipment and to keep them in good working order. The Head Chefs 
at both hotels were formally given the responsibility to ensure that 
sustainable ideas were implemented within kitchen operations. For 
this reason, the Head Chefs were also actively involved in the 
implementation of food waste tracking system.  
 
6.1.2 Environmental policies  
The 2017 CSR report of the parent hotel company establishes that 
they are committed to United Nations Sustainable Development 
Goals. In addition, they report their CSR performance in the format 
required by the UN Global Compact. The report provides details about 
positive social and environmental outcomes the company has been 
able to achieve. Furthermore, the report demonstrates how 
sustainable thinking informs the business’ operations. The policy 
covers a multitude of initiatives ranging from eliminating the use of 
plastic to reducing water footprint, sourcing seafood sustainably, 
poverty alleviation, upskilling and community development. All hotels 
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within the group are required to report on their energy and water 
consumption as a part of their standard business performance 
reporting. However, food waste is not a part of their standard business 
reporting programme, though some properties report their waste 
voluntarily. In any case, the CSR report establishes that the parent 
hotel company is fully committed to sustainable resource 
management.  
 
6.1.3 Existing waste management strategies  
As per the CSR report of the hotel company, food waste management 
is a key environmental priority. The corporate Food Waste Strategy 
(the names of all documents have been changed in order to maintain 
anonymity) aims to minimise waste by helping hotels to develop 
specific, contextualised waste management solutions. The hotel 
company has also developed a comprehensive ReUse toolkit. ReUse 
toolkit (p. 3) states, “ReUse is our comprehensive waste reduction 
programme to support hotels in findings ways to manage waste 
through reducing, reusing or recycling items instead of sending them 
to landfills.” Accordingly, extensive measures have been taken across 
all their properties to divert food waste from landfill. This is primarily 
achieved by donating edible food to local communities (in countries 
where this is legally permitted). Where redistribution may not be 
possible, food waste digesters are used. The digesters break down 
food into solid organic waste. The residual organic waste can be sold 
and used for producing energy, thereby diverting all food waste from 
going into landfill. The corporate philosophy had evidently translated 
into operational practices at both case study hotels too. Hotel A worked 
with a dedicated waste recycling company. Hotel B installed a digester 
that can process all food waste on-site, thereby diverting it from landfill. 
However, this approach to food waste management can be questioned 
in light of FWH (see Figure 1). FWH advocates that waste prevention 
measures must be prioritised over sustainable disposal as these can 
lead to greater environmental benefits. The corporate approach 
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adopted at the case study hotels aims to mitigate negative impacts of 
food waste, rather than to prevent waste from arising in the first place.  
 
6.2 Practice change - Food waste measurement and 
tracking  
As discussed in the methodology chapter (section 5.5), food waste 
measurement and tracking was done at both case study hotels. This 
was a part of the parent company’s ongoing efforts to minimise food 
waste. The hotel company strongly advocates that food waste tracking 
and measurement must be employed as it tends to sensitise people 
towards this topic (as endorsed by ReUse Toolkit, p. 9 and Food 
Waste Strategy).  
Breakfast service was of prime interest for this study (refer to section 
5.5 for detailed discussion). Both case study hotels provided a 
breakfast buffet offering hot and cold selections, cheeses, meats, eggs 
and accompaniments, cereals, salads, yoghurts, a selection of breads 
and fruits (in total over 80 different varieties of food items). This was in 
line with the brand standards and in response to guests’ expectations 
of a 5-star experience. Breakfast was a high volume operation at both 
case study hotels as most rooms were sold on Bed & Breakfast basis. 
The breakfast lounge could serve up to 2000 guests at Hotel A and 
1800 guests at Hotel B when the hotels were operating at full capacity.  
To start with, the practice change faced scepticism as employees at 
both case study hotels repeatedly questioned the motivation behind it.  
“We have a lot of staff members who have been here a while, and 
they are set in their ways, and…these are the people who you find 
very difficult or who have a negative feeling towards change. Why? 
Because you are changing their perception of the world…if they are 
running in this direction and you suddenly tell them to turn 90 
degrees, they go – why?”                                                                                        
(Stephan, Head Chef, Germany, 13 August 2016, p. 12) 
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“We try to tell everybody, that's what we can do, but in the canteen 
we tried to separate food waste, it never happened. We made 
attractive signage, physically then all the heads of departments take 
a turn and stay there, try to tell them…. very hard question to 
answer…the problem is changing people’s mentality (sic).”                                                                                                       
(David, Assistant Head Chef, UK, 23 August 2016, p. 8) 
As is evident from David’s quote, employees associated the practice 
change with recycling and did not really recognise the waste 
prevention potential. This was verified by quantitative analyses as it 
became clear that food waste per cover and food cost percentage did 
not show any significant decline in response to the practice change 
(see Appendix 14 and 15). This was consistent across both case study 
hotels. It can therefore be argued that the practice change had limited 
success in achieving reduction in food waste. Data obtained through 
observations also suggest that hospitality practitioners tend to revert 
back to old practices quickly, the underlying reasons will be examined 
in detail later (see section 9.10).   
I just checked the waste tracking sheet with the kitchen porters for 
plate waste, but not a single entry has been made this entire month. 
The kitchen porters are responsible for recording plate waste as this 
waste stream ends up in dish wash area. In all likelihood, waste 
separation and measurement didn’t get done.                                                                                              
(Observation log, UK, 23 February 2017) 
I made a visit to the Lounge kitchen – someone has turned the big 
bin around, opened it and has started putting food waste in the big 
bin rather than the small, transparent bins. This is despite clear 
signage that the big bins are not to be used anymore.                                                              
(Observation log, UK, 29 November 2016) 
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6.3 Food waste – a necessary evil  
The hospitality product is hedonic as patrons may feel indulgent during 
their travels and leisure (Dolnicar et al., 2017). This was reflected in 
service provision at both case study hotels in a number of ways. For 
instance, cosmetic properties of food often acted as the prime 
barometer of usability and large portion sizes were deliberately 
offered. Furthermore, the brand standards dictated that buffets must 
be kept at least 80% full at all times, although such operational 
practices were directly responsible for food waste. Verbatim quotes 
presented below capture the essence of hospitality experience 
effectively:  
“If you have fruit that is little bit damaged or because these days the 
fruit has to be of a certain size and certain shining and a certain way, 
that means these fruits are not as pretty should be, so they are not 
going to be selling, what are you going to do [with such food items] 
(sic)?”                                                                                                      
(Celine, Waitress, Germany, 17 August 2016, p. 3) 
“It is a difficult one because the whole point of a hotel is try to 
sometimes …. almost encourage greed and encourage 
waste…because you want to make more revenue….I say that 
especially, right, this is how many desserts we’ve sold, and celebrate 
the fact that we’ve sold a 100 desserts when I know that probably 80 
desserts out of the 100 we sold were probably fully consumed and 20 
were part eaten and chucked in the bin.”                                                                                          
(Brian, Director of Finance, UK, 24 February 2017, p.1/2) 
Due to the very nature of the industry, food waste is almost viewed as 
a ‘necessary evil.’ The waste tracking tool employed at the hotel chain 
corroborates this point as it has been clearly stated that zero waste is 
a not a realistic scenario in hospitality operations. As quotes presented 
above demonstrate, the 5-star segment prides itself on high brand 
standards and no compromises are made as these primarily drive 
guest satisfaction scores.   
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 “…..first of all you have the customer, it has to look nice and fresh. 
So, you have this difference of the visual effect of the buffet and the 
costs, and then food waste is only very small part of it. So, there is 
the topic of food waste, but it’s not an important role…(sic).”                                                                         
(Rosa, Breakfast supervisor, Germany, 21 August 2016, p. 7) 
“….because the wastage is kind of secondary now, it’s not like a first 
task, first task is the customer, then get the guest satisfaction score 
up, that is like the first thing, wastage is like a secondary (sic).”                                                      
(David, Assistant Head Chef, UK, 23 August 2016, p. 9) 
Thus, food waste prevention occupies a secondary position in relation 
to customer service. This viewpoint was shared among employees at 
both case study hotels. Arguably, such conflicting goals may dissuade 
employees from engaging in PEBs. It was also clear that employees 
felt that they had limited agency to influence wastage of edible food 
items. Therefore, it is likely that waste prevention practices may be 
less attractive to practitioners and they may be less willing to expend 
extra efforts or to take voluntary actions to address the problem. The 
management teams fully realised the cost saving potential of food 
waste prevention (see section 6.6 for detailed discussions). However, 
the savings were weighted against other business concerns such as 
guest experience and reputational risk. The corporate Food Waste 
Strategy also stressed that food waste prevention strategies must not 
impact the guest experience negatively. This must be appreciated in 
light of the fact that hotel sector is part of the service industry. 
Therefore, hotels must meet or exceed customer expectations in order 
to survive in a highly competitive environment. In short, carrying out 
PEBs within routine hotel operations can be complex as the inherent 
nature of hospitality provision can present many challenges.   
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6.4  Business variability and food waste 
Given the unique nature of the hotel sector, the problem of food waste 
was compounded by variations and sudden fluctuations in demand, as 
the quality of pre-prepared food tends to deteriorate over time.  
“The biggest issue is, and this can’t be changed I would say,  
ermmmm….like you really don't know, what do you really need 
because guests are behaving differently                                           
(emphasis in original speech).”                                                                                                         
(Patrick, Sous Chef, Germany, 18 August 2016, p. 11) 
“…….but restaurant side, there are chances of wastage, because it's 
a prediction, complete prediction, playing like a lottery. How many 
numbers come in, you don't know (sic).”                                                                                                                  
(David, Assistant Head Chef, UK, 23 August 2016, p. 7) 
As service starts to get busier in the Lounge, kitchen automatically 
shifts a gear to bulk preparation mode, especially with chips and this 
is the normal protocol. A lot of these ended up in the bin but this is 
seen as ‘normal.’                                                                         
(Observation log, UK, 25 November 2016) 
The variation in demand refers to the number of meals served and also 
the specific food items consumed. These can change on a day-on-day 
basis, as is clear from Patrick’s quote above. This makes volume 
forecasting difficult to control and therefore it is common practice to 
prepare a little bit extra in order to avoid the risk of running out of food 
items. Daily variability in business creates other operational issues as 
well that directly impact wastage of food. For example, it is common to 
prepare food in bulk to meet unexpected demand. Likewise, it is 
commonly accepted practice to pre-cook popular food items in order 
to avoid service delays during busy periods (see section 6.9.4 for 
detailed discussions). However, the practices of bulk cooking, cooking 
extra and pre-cooking often lead to excessive food production and 
chances of spoilage waste are higher. Observational data suggest that 
food waste prevention was considered relatively unimportant during 
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busy service periods. In other words, when employees are working 
under pressure, they may be less inclined to perform PEBs as other 
operational concerns take precedence. To a certain extent, variation 
in demand may serve as a mechanism for chefs to justify food waste. 
It can be argued that social norms around food waste are fluid as it is 
generally accepted that food waste would be higher during busier 
service periods. All of these factors can impact on employees’ 
behaviours at work and the way practices are organised within the 
context of hotel operations. The key assumption of practice theory is 
that practices stabilise when they are performed consistently and 
repeatedly. However, the industry context itself presents unique 
challenges as business variability does not allow consistent 
performance of practices. In other words, establishing [consistent] 
preventative practices can be challenging and difficult to implement 
due to the operational context.  
 
6.5 Nature of labour force and food waste 
The hotel sector is known for being resource and labour intensive and 
many unique characteristics of hospitality work might impact ePEB. 
Hotels often rely on a transient, migratory pool of employees and even 
engage in informal hiring (International Labour Organisation, 2010). 
As a consequence, staff turnover remains a chronic problem 
throughout the industry. Respondents from both case study hotels 
reported that they faced similar challenges. The transient nature of the 
labour pool directly impacted waste prevention behaviours as many 
employees lacked knowledge or even willingness to perform PEBs.   
“And as they do with large scale places like this, there will be one or 
two supervisors with 20 girls that are all just part timers, they are only 
here for a shift. They don’t care whether that gets chucked down the 
bin or there are dishes to put some sauce in or whatever.”                                                             
(Sam, Sous Chef, UK, 25 August 2016, p. 19) 
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Celine (waitress) feels that it’s also about having new staff who 
simply do not have the notion that its closing time and we should fill 
up less.                                                                                               
(Observation Log, Germany, 16 August 2016, p. 6). 
Furthermore, the managers at both hotels strongly felt that it was more 
difficult to get employees’ buy-in with ideas such as waste prevention 
due to the nature of labour force the industry typically attracts.  
“They see things, it is almost like factory work. That is how a lot of 
people tend to feel. It is a nine-hour shift, it is not about what I have 
done.”                                                                                                      
(Sam, Sous Chef, UK, 25 August 2016,  p. 16) 
“If you come to work as a young chef, your role in this property is – 
come to work and getting specific tasks…If I start on top to explain 
food waste, they will say, that’s on top, I have no time for this, I am in 
business, I am in a hurry (emphasis in original speech).”                                                                                                                  
(Oleg, Director of Operations, Germany, 17 August 2016, p. 7). 
“The low level job, they don't have the passion to do it. They don't 
have the passion, so you have to dictate them, you try to motivate 
them but nobody going to do it (sic) (emphasis in original speech).”                                                  
(David, Assistant Head Chef, UK, 23 August 2016, p. 5/6) 
Managers argue that hotel employees are less willing to expend extra 
efforts at workplace and often emotionally disengage with socio-
environmental initiatives. Therefore, management teams at both case 
study hotels sensed that members of staff might be less supportive of 
new practices geared towards food waste prevention or to enact PEBs 
voluntarily. The very nature of employment in the sector may serve as 
a key barrier to ePEB. 
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6.6 Food waste – an economic issue   
Primary data establish that managers viewed food waste primarily as 
a cost issue. Verbatim quotes from senior managers at both 
participating hotels exemplify this point.  
“….we are looking at it from the cost perspective. Food waste at the 
end is food cost. The cost urge us to really look active to our buffet, 
prevent food waste at the end. Controlling your food cost actively 
means that everything you do, you influence waste. The target is not 
reduce waste, no, target is control your cost. Waste is one part of 
that (sic).”                                                                                                                    
(Oleg, Director of Operations, Germany, 17 August 2016,  p. 12) 
“Chefs will give that [waste prevention] a lot of attention because it 
ultimately affects his costs and what he purchases, whether it is 
under the headline of food waste, it is more about his food gross 
profits; but yes, absolutely, directly affects food waste.”                                                                                    
(Lee, Director of Operations, UK, 25 August 2016, p. 8) 
As is evident, managers did not label waste as such and were even 
reluctant or averse to using the term ‘waste.’ Instead, financial 
terminology such as food cost and gross profits was favoured as the 
commercial language was more likely to draw attention towards this 
issue. The quotes above also suggest that hospitality managers felt 
that it would be inappropriate to frame the problem as food waste, but 
instead as food cost and waste reduction will be an automatic 
consequence. This implies that respondents did not recognise waste 
within the same framework when at work as they did at home.  
Analysis of documents further cemented the cost-driven approach 
adopted towards food waste. For instance, the Food Waste Strategy 
highlights the substantial savings (rather than socio-environmental 
outcomes) that can be achieved by controlling overproduction at 
buffets. These findings suggest that ecological agendas may be driven 
by economic factors rather than pro-environmental ones. This is also 
consistent with the basic assumption of behavioural economics. 
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Interestingly, Principato et al. (2018) have endorsed this approach as 
their research concluded that restaurant managers who recognised 
the cost saving potential of food waste were most likely to achieve 
waste reduction. The fact that food waste was viewed primarily as a 
financial issue was also evident in the standard recipes used across 
the hotel group. Standard recipes provided by the company indicated 
that the cost price was increased by 5% for each menu item in order 
to ensure that the cost of food waste (along with disposal costs) was 
adequately covered. This further verified that food waste was viewed 
as a part and parcel of food production practices, though it is the scale 
of wastage which could lead to negative environmental outcomes. In 
essence, the cost of food waste was effectively passed on to the 
customer. This cost-based approach may not necessarily support 
waste prevention and may even send an implicit message to 
employees that wastage (especially of cheaper food items) was 
acceptable to a certain extent, as is evident from verbatim quotes 
below.  
 “[E]ggs is not so expensive, so this is where we can say, OK it’s not 
bad like if we have to throw those six away and make six new ones 
(sic).”                                                                                                      
(Patrick, Sous Chef, Germany, 18 August 2016, p. 5) 
“You cannot not have food ready. Curry and rice are cheap anyway, 
so we will have these ready in bulk, but the meats etc., we will batch 
cook.”                                                                                                   
(Becky, Junior Sous Chef, Observation Log, UK, 25 November 2016) 
Furthermore, data triangulation made it evident that general level staff 
resented management’s financially-driven approach to waste 
prevention and employees at both hotels openly voiced their concerns 
about it. 
I just finished a meeting with the Director of Operations who was 
keen to do the math and establish if food cost per cover had lowered 
as a result of waste tracking. After the Director left, Stephan made 
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his sentiments very clear, “The bosses only care for the bottom-line. 
Environment and all that is okay, but it’s the bottom-line they care 
about really.”                                                                                                                            
(Stephan, Head Chef, Observation Log, Germany, 19 August 2016) 
Becky (Junior Sous Chef) recalled a very interesting experience she 
had with the sustainability team. She was invited to one of the 
sustainability meetings and did not go back ever. She felt that people 
out there were not there for the environment, but for their personal 
agendas such as money savings. This upset her and therefore, she 
did not go back ever.                                                                                                 
(Observation log, UK, 24 August 2016). 
The management teams at both case study hotels framed the issue 
primarily as a financial one and shared their viewpoint with staff 
openly. As is evident from quotes above, employees observed that 
initiatives such as waste management were driven primarily by the 
cost savings these can deliver, rather than pro-environmental benefits. 
Therefore, employees questioned management’s ethos and 
motivation behind waste prevention practices. This cost-driven 
approach may also signal to employees that the company’s 
environmental claims may not be fully sincere and hence, they may be 
less likely to engage. The financial outcomes of waste prevention may 
not resonate with general staff as it does not often translate into direct 
rewards, incentives or other personal gains. Therefore, behavioural 
economics may partly explain their resentment. Becky’s quote above 
suggests that management’s philosophy may not always be 
congruous with employees’ values. It also signals that such financially 
driven approach is unlikely to strike a chord with employees who may 
inherently carry positive dispositions towards environmental issues. 
Therefore, she actively withdrew from the hotel’s Green Team. It can 
be argued that employees may not perform in-role PEBs if these 
simply represented business gains.  
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Furthermore, it is worth highlighting that Becky did not vocalise her 
concern regarding the financial approach during the meeting, while 
Stephan made disapproving remarks only after the director had left. 
This may indicate that employees are unlikely to formally or openly 
voice their concerns against this economic approach towards pro-
environmental initiatives due to fear of negative consequences such 
as conflict or relationship deterioration. Instead, their disapproval is 
likely to manifest itself as disengagement with company’s pro-
environmental activities.  
 
6.7 General employees’ views on food waste 
All interview respondents were prompted to elaborate on their key 
responsibilities. Interestingly, not a single respondent mentioned food 
waste prevention when asked about their job description. This was 
consistent across both case study hotels and regardless of people’s 
role within the business. This may reflect reluctance to assume 
responsibility for food waste. Furthermore, many employees viewed 
waste prevention in a negative light, as is evident from verbatim quotes 
below.  
“But the point is, many things, especially regarding waste is 
something which is like ‘in the way’, which is annoying. Even for me 
as well, and to add stuff more in this, this is just annoying.”                                                                                                        
(Patrick, Sous Chef, Germany, 18 August 2016, p. 21) 
“We are working on that [food waste prevention] but the difficulty with 
that is we all have the day job to do as well, so we are sometimes 
having to park our day jobs to try and focus on that...and to find that 
window in your day job to sort of focus on that, because otherwise 
you are sort of doing it half-heartedly, and you will find that we do 
things half-heartedly even with the sustainability project.”                                                                                          
(Gary, Head of Sustainability, UK, 26 August 2016, p. 15/16) 
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It is clear that many employees found waste prevention practices to be 
burdensome, unnecessary, extra work, annoying and/or inconvenient. 
This suggests that they might be less inclined to engage with ‘extra-
role’ waste prevention behaviours. That said, respondents at both 
case study hotels agreed that food waste was increasing in importance 
on the business agenda. It is important to note that that concerns for 
waste prevention were not always driven by potential socio-
environmental impacts of food waste but due to other external 
pressures.  
“...like two days before we got those pictures with our trash cans, and 
now we are aware of food waste, take care of it. Now it’s a big deal 
here.”                                                                                                           
(Fred, Assistant Restaurant Manager, Germany, 12 August 2016,     
p. 17) 
“But, it’s definitely got a place, I would say its higher up the agenda 
than it’s been, because of customer pressure, and also the cost 
pressure, the pressure is not to waste stuff, and if you can prevent it, 
then it’s better than dealing with aftermath of … yes, if we can turn it 
into compost or whatever, great, but ideally let’s not waste in the first 
place.”                                                                                                          
(Lee, Director of Operations, UK, 25 August 2016, p. 11) 
 
6.8 Waste prevention vs. sustainable disposal 
It was evident that the focus at both case study hotels was on reuse 
or sustainable disposal of food rather than on prevention. This was 
consistent with the CSR report of parent hotel company and therefore 
reflected the corporate approach towards food waste management. 
The senior managers explained sustainable disposal systems that had 
been put into place at their hotels:  
“From our food waste, they produce energy, say at the end, it’s a 
cycle, there is a value behind. We are aware that we are producing a 
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lot of waste, spending a lot of money to get it out of  the building, but 
in terms of environment and in terms of responsibility, I think we have 
a good way, we are on a good shape (sic).”                                                                                    
(Oleg, Director of Operations, Germany, 17 August 2016, p.4) 
“We are looking at a different way of, instead of disposing we are 
looking at one of these digesters that decomposes food. We still 
have the same amount of food waste, it does not change that, it just 
means that it does not go off site to wherever it goes.”                                                                                                                                  
(Gary, Head of Sustainability, UK, 26 August 2016, p. 5) 
The discussions reflect that employees sense that there are two 
distinct levels of waste management - waste prevention and 
sustainable disposal. Employees may feel that waste prevention is 
essentially a management function and therefore practices that are 
typically controlled by managers (such as food procurement) should 
be examined. It is important to consider this finding in light of the fact 
that food waste was considered inevitable and therefore, sustainable 
disposal or reuse were generally seen as rational strategies compared 
to waste prevention. The fact that the onus lay on sustainable disposal 
rather than waste prevention indicates that FWH had not been 
understood by all employees and hence was not effectively applied 
within the business context of the two case study hotels. Arguably, 
initiatives such as recycling can counteract proactive, preventative 
thinking as reactive measures can only limit the damage. 
The discussions so far have established that food waste may be seen 
as normative in the luxury hotel industry. In addition, the hotel industry 
often promotes indulgence, which is not always compatible with 
sustainable thinking. Food waste prevention is viewed as a risky 
strategy that can impact guest experience negatively. Figure 9 below 
captures views of various practitioners on the topic of food waste.  
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Figure 9: General perceptions on food waste prevention  
The fact that waste disposal practices were given priority over 
preventative ones indicates that it is important to examine the 
hospitality food cycle in its entirety.  
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6.9.1 Menu design and planning  
Data obtained through interviews with the management teams indicate 
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the same as what is available in the Lounge because the food comes 
from the Lounge. We don't have a separate kitchen running with a 
chef. We can we try to have a bit of synergies with the menus, and 
kind of almost not have to double hold stock.”                                                                                                                     
(Dino, Food & Beverage Manager, UK, 24 August 2016, p. 8) 
“We are selling it first – ‘lunch as per chef.’ That means we are able 
to control. And we club a few meetings together and say – you eating 
buffet. If it’s less than 40, we say okay, put you all together, you 
eating menu in the restaurant. That controls my payroll, it controls my 
food waste because I only produce 1 times 150 instead of 100 here, 
50 there, 20 there and so on. This is the way of effective dealing with 
food waste (sic).”                                                                                        
(Oleg, Director of Operations, Germany, 17 August 2016, p. 12) 
The respondents did appreciate that having fewer menu items and 
lower range of ingredients would reduce inventory and help food waste 
prevention, while a complex menu could potentially lead to wastage. 
The menus were supported with standard recipes that offered clear, 
prescriptive guidelines on cooking, portioning, plating and serving 
each menu item. The recipes also stipulated quantities of ingredients 
that should be used to prepare one portion of the menu item. These 
recipes can serve as an instrument to standardise food preparation 
and this in itself may help waste prevention for two reasons: standard 
recipes help to routinize cooking over time and can also help to reduce 
human error. On the other hand, standard recipes may also limit the 
opportunities for chefs to be creative and use up leftover foods.  
The first stage of food cycle was firmly under management control at 
both hotels and managers were keenly interested in preventing food 
waste. However, operational realities presented unique challenges for 
waste prevention.  
“Cross utilisation….ermmmm… (puffs), it’s very difficult to do when 
you are talking about a restaurant menu that changes three times a 
year, and a restaurant menu changes once a year, so it’s very 
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difficult to permanently cross utilise on all outlets, if somebody says 
yeah, we can do it, I am sorry, they are talking a lot of bullshit.”                                                                     
(Stephan, Head Chef, Germany, 13 August 2016, p. 9) 
The discussions above establish that hospitality practitioners were 
aware of menu engineering practices that could help to prevent food 
waste from arising. Having said that, it was not always practical to 
implement preventative measures due to other operational 
considerations. The menu sets customer expectations and therefore 
the flexibility to (re) organise the menu in order to prevent food waste 
is often limited. In other words, despite knowledge of and concern for 
food waste prevention, practitioners may have limited agency in 
implementing preventative practices. The next stage of the food cycle 
is procurement, which was also tightly controlled by the management.  
 
6.9.2 Food procurement  
Both case study hotels operated on a chef-buyer basis, implying that 
the responsibility for food procurement rested with the chef in-charge 
of each kitchen. The process was overseen by the Head Chef at both 
hotels. Procurement was tightly controlled and all food purchases were 
made from company nominated suppliers. Most suppliers were from 
the local area and delivered food supplies six days a week. This might 
help to prevent waste as there was no real need to carry an excessive 
food inventory. The hotels operated on a disciplined purchasing 
system and only specific, approved food items could be bought. 
Therefore, flexibility in selecting food items was limited.  
“As a big company, we tend to buy of course from the big suppliers, 
and it could very well be that actually our food is being bought in from 
very far away but it’s just that this person has given us the best price. 
So, we as a company tend to buy out of economics and out of 
logistics.”                                                                                   
(Kathryn, General Manager, Germany, 19 August 2016, p. 5) 
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“…certain [senior] chefs are responsible for just ordering. They need 
to see what quality they will be using and at what cost it will be 
coming, and then how much we can spend.”                                                                                                                     
(Sam, Sous Chef, UK, 25 August 2016, p. 7/8) 
Cavagnaro (2018) suggests that hotel managers must consider the 
environmental footprint of production of food they procure. At the case 
study hotels, the purchase decisions were primarily driven by lower 
costs, superior value and efficiency, as is clear from the quotes above. 
Buying in bulk is a norm in the industry, often due to economies of 
scale and lower transportation costs. Though bulk buying is bound to 
compromise food waste prevention, hospitality practitioners saw this 
as a rational business choice. This is an interesting point as managers 
recognised the cost saving potential of procurement, but did not 
necessarily weigh the same against high costs associated with 
wastage of food. Though great opportunities for waste prevention are 
linked with procurement, this is not often acknowledged. Hence, 
efficiency and cost savings drive purchase decisions rather than the 
potential to prevent food waste.  
It is interesting to note that neither of the two hotels had a standard 
procurement policy, nor did they operate a system such as par stocks 
(par stock is a widely used term in hotels and refers to the minimum 
level of supplies needed to meet demands of daily operations). 
Instead, food ordering was done based on experience. Buying ‘extra’ 
was widely considered the norm, as is evident from quotes below.  
The main chef in each of the three kitchens order supplies for their 
section only, adding a bit extra to cover all risks.                                                                             
(Patrick, Sous Chef, Observation Log, Germany, 19 August 2016) 
“Purchase wise, we try to keep stocks to the minimum but also keep 
a buffer for consumption. If we run out of food, I’ll be the one who will 
be held responsible.”                                                                                                   
(Thomas, Breakfast Chef, UK, 26 August 2016, p. 1) 
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The practice of buying extra inherently carries the risk of wastage of 
food. Although chefs feel that they may be ordering small quantities of 
extra stocks, these can accumulate over time. Primary data also 
indicate that the practice of buying extra is tied with that of cooking 
extra, with chefs using this mechanism to cover perceived risk of food 
shortfalls, and also justify extra ordering to themselves and others (see 
section 6.9.4 for detailed discussion). As buying extra was widely 
considered to be the normative practice, there was no evident 
perceived social pressure within the network of practitioners to engage 
in controlled purchasing. Chefs felt that they are directly accountable 
for their sections and running out of food will reflect poorly on them. 
Therefore, they favour ordering too much rather than too little. This 
normative practice sheds light on many important points. First, there 
is a certain degree of flexibility as far as procurement practices are 
concerned. Second, chefs are unwilling to take any perceived risk to 
their personal-professional reputation. Third, the practice of buying 
extra reflects prevalent attitudes towards food waste. Last, as the 
practice has normalised, it is widely considered acceptable and hence 
is unquestioned.    
Much of existing literature focuses on the operational aspects of food 
waste. At the same time, menu planning and procurement practices 
can impact food waste directly and indirectly. These two management 
controlled practices offer great opportunities for waste prevention. It 
must be highlighted that the waste tracking system implemented as a 
part of this research does not account for food waste that might be 
attributable to menu planning and purchasing practices. This position 
itself is highly questionable as the inherent assumption is that food 
waste can only be an outcome of operational inefficiencies and not 
management decisions.  
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6.9.3 Receiving and storage  
Receiving and storage systems were operationalised differently at the 
two participating hotels. At Hotel A, supplies were received by the 
stewarding department and a kitchen porter was responsible for 
moving food stocks directly to the outlets (Observation log, Hotel A, 19 
August 2016). At Hotel B, food stocks were received and checked by 
Food & Beverage cost controller who ensured that all quality checks 
were done and food items that did not meet pre-set standards were 
returned. A dedicated employee then moved the stocks to various 
areas (Observation log, Hotel B, 23 August 2016). The designated 
employee may feel a greater sense of ownership towards stocks. This 
is an important point, especially keeping in mind that many food items 
are perishable. In addition, employees endeavoured to transfer food 
products to appropriate storage areas as quickly as possible. This was 
done so that food quality might not deteriorate and hence waste could 
be minimised. All these practices were well established in the way of 
standard operating procedures. 
“When the food is coming in, really my side, the boys will check what 
is coming in and the Purchase Order and if it is a really close use-by 
date, they double check with the chef if they are going to use it within 
that, if not we will send it back. There are things like packaging 
quality, if its broken or whatever, it will get sent back. If it doesn't look 
right, that will get sent back so they are trying to get the longer life 
out of it.”                                                                                                    
(Ruth, Food & Beverage Controller, UK, 26 August 2016, p. 12). 
On the one hand, it can be argued that standard practices at the 
receiving bay were guided by concern for food waste. On the other, 
this might simply indicate an attempt to partly shift the burden of food 
waste onto the suppliers. Similarly, food waste was a key concern that 
informed routine storage practices at both hotels.  
“You see my stores, it’s not big enough to [hold excessive food 
stock]… its purposefully there (emphasis added), when it does get 
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full, we walk in there and go oh! We don’t need to order anything.”                                                                           
(Stephan, Head Chef, Germany, 13 August 2016, p. 9) 
From a storage point of view, each outlet has its dedicated and 
localised storage areas, fridges and freezers. This allows easier 
control as each chef is responsible for monitoring food stocks in his / 
her own area and the movement of food inventory can be visually 
overseen quite easily.                                                                      
(Observation log, UK, 23 August 2016). 
The non-human actor (size of store room) exerted strong agency as 
far as food storage practices were concerned. Both case study hotels 
deliberately provided small store rooms as this helped to monitor food 
stocks easily. Due to limited storage space, chefs were also less 
tempted to procure extra stocks as surplus food items were easily 
visible. Despite this, food spoilage was responsible for 6% of total 
waste (by weight) at Hotel A and 7.7% at Hotel B. Clearly, this is 
significantly lower than the standard industry average of 21% (WRAP, 
2013b). In any case, spoilage waste might be a consequence of the 
fact that agreed practices may not always be followed.  
“.…..It’s like they don't check and control what is old, what is fresh 
and  reorganise it, for three days or so I throw away huge amount of 
ham or so, because people didn't like put away the old ham and all 
the new one was used and this is a recurring problem (sic).”                                                                                                                
(Patrick, Sous Chef, Germany, 18 August 2016, p. 18) 
I am in the dry stores – all the food items here are long life, though I 
did not see much evidence of standard storage practices such as 
FIFO. However, the general wisdom is that the stuff will get used up 
anyway owing to the high business volume.                                                                                        
(Observation log, UK, 25 August 2016) 
It is noteworthy that practitioners demonstrated that agreed 
organisational practices were not followed slavishly. This finding is in 
stark contrast with the key assumption of practice theory that 
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practitioners are locked-into practices. There could be many possible 
reasons for employees electing not to follow standard storage 
practices. One plausible explanation could be a general lack of care 
or concern for food waste. Another possible reason could be that 
employees may simply be unaware of the magnitude of the problem. 
The fact that standard storage practices were not followed may also 
reflect lack of knowledge or skills on the part of the practitioners.  
 
6.9.4 Food preparation  
Inefficient preparation practices can lead to wastage of edible food; 
research establishes that 45% of waste in food service businesses 
typically arises at the production stage (WRAP, 2013b). As is evident 
from quotes below, cooking surplus quantities was widely considered 
to be the normative practice at both case study hotels, despite the 
inherent risk that this might lead to wastage.  
 “…..say you've got 50 vegetarian ordered, you know you are going 
to get more than that, therefore we will cater for more than that. But 
what we can’t do is, say you are catering for 50 vegetarians, you 
can’t say, we will cook 50 less meat portions, just in case! You can’t 
take the risk.”                                                                                                
(Lee, Director of Operations, UK, 25 August 2016, p. 4) 
“….we have also à la carte menu here as well, we also prepare stuff 
for this, because we know that they will come, but we don't know how 
much and then we have this issue that oh now, we have those 
English muffins left and now we have this decoration (garnish) left 
(sic).”                                                                                                      
(Patrick, Sous Chef, Germany, 18 August 2016, p. 13) 
Chef David warns me against the use of the word ‘extra’, he argues 
that nothing is cooked extra as it has all been paid for by the guest 
and therefore the food needs to be provided for them.                                                                                                 
(Observation Log, UK, 29 August 2016). 
178 
 
There were many operational reasons for the practice of cooking 
surplus quantities, the idea essentially was to cover any risk of running 
out of food as this could lead to financial and reputational losses. Chefs 
justified the practice of overproduction and did not see surplus food 
supply as extra but ‘margin of safety.’ Their reasoning was based on 
the notion that such reserve supplies had been accounted for and 
therefore this was simply a part of the service provided. In other words, 
overproduction clearly had normalised and was widely accepted as an 
organisational practice. These findings also confirm that there is great 
degree of flexibility in kitchen work practices because food production 
is not strictly monitored or regulated within the five-star environment. 
In addition, cooking in bulk and precooking menu items were 
commonly accepted practices at both case study hotels (also see 
section 6.4). There were a number of reasons for doing so. Bulk 
cooking reduced labour and saved time. Bulk cooking and precooking 
effectively covered any perceived risk of food shortfalls in case the 
service got busy. These practices also helped to shorten service times. 
Though chefs presented strong operational justifications for these 
normative practices, bulk cooking and precooking were likely to lead 
to food waste for two main reasons. One, bulk cooking can result in 
surplus food production. Second, food quality deteriorates over time 
and therefore, many pre-cooked food items are unsuitable for service 
after some time. It is worth highlighting that bulk cooking remained 
normative practice despite the fact that the Food Waste Strategy (p. 
7) clearly stipulated that batch cooking method must be adopted as 
much as possible and that standard production multiples must be 
employed to avoid overproduction.  
It was clear that bulk cooking continued into lean business periods as 
well. The practice of bulk cooking continued when standard recipes 
advocated otherwise for specific food items. The implications of these 
normative practices for food waste were evident:  
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I just witnessed that four full trays of fried eggs were thrown away 
around 11.15 AM, just after buffet was cleared. This is a clear case of 
overproduction. This was possibly avoidable had the chef resorted to 
batch cooking in the last hour of service. The chef tells me that he is 
sad to see this food going to waste and would have preferred to use 
the eggs.                                                                                                 
(Critical Incident Log 5, Germany, 13 August 2017) 
“They get so used to doing busy numbers in the Lounge that when 
the numbers drop and its quiet, sometimes they can over prepare 
and its like well, you didn't need to chop that up, and it would have 
stayed another week, but now you've chopped it up…..so, when its 
quieter I think we tend to get more waste.”                                                                                                                  
(Becky, Junior Sous Chef, UK, 24 August 2016, p. 7) 
 
6.9.5 Service style  
Service style can influence wastage and buffet service, for instance, 
can result in wastage due to excessive food preparation and poor 
portion control. Buffets, however, remain popular owing to ease of 
service and lower labour cost. Buffet service is especially favoured for 
breakfast as patrons have little time on hand and self-service is more 
efficient. At the same time, wastefulness typically associated with 
buffet service was evident at both case study hotels.  
Platters of fried eggs from the buffet ended up in the bin. Fried eggs 
tend to go dry quite quickly under buffet lamps and are therefore 
deemed unsuitable to be served.                                                                                   
(Observation log, Germany, 16 August 2016) 
 “Buffet service will always be wasteful. People don’t show up; 
people want to take everything on their plates - there is nothing you 
can do about it (emphasis in original speech).”                                                                                
(Eric, Senior Supervisor- Back of house, UK,                                             
27 November 2016, p. 1) 
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“You need to have a certain look at the buffet, you need a full buffet 
with everything is on and the guests need to see it, he wants to see 
it, if you arrive at 6.30 or 10.30, it doesn’t matter, there must be a 
complete, full buffet (sic).”                                                                                                                     
(Fred, Assistant Restaurant Manager, Germany,                                             
12 August 2016, p. 6) 
Interview respondents identified multiple reasons for the high volume 
of waste arising at buffet service. Patrons often did not consume 
breakfast, but the hotel was obliged to provide catering services for the 
numbers booked. The service team normally planned multiple buffet 
stations in order to ease movement and to avoid guests having to wait 
for food. This itself acted as fertile ground for wastage. Plate waste 
was another common problem with buffet service as guests tend to fill 
up their plates and may want to sample a variety of dishes. In addition, 
there are strict legalities around reuse of food items once they have 
been displayed. Moreover, the quality of food items deteriorates over 
time making them unsuitable for service or reuse. It is clear that 
practitioners feel that there was little, if anything at all that can be done 
to control wastage of food. It was observed at both hotels that effort 
was made to make the buffet look full and appealing. Additionally, the 
buffet stations were topped up with food servings until the end of 
service. These normative practices were laid down in brand standards, 
though the negative implications for waste prevention were clear.  
On the other hand, à la carte service presented unique challenges as 
well as far as waste prevention is concerned.  
“I have eaten in the hotel several times and I sometimes think that 
the portions are too big, but you still need to, due to manager log 
book, guest complaints that there wasn't enough food on his 
plate…and that will daily, won’t it, where you will either have a 
complaint about – that portion did not look big enough for the price 
we are charging, and we do price very highly (emphasis in original 
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speech).”                                                                                                 
(Brian, Director of Finance, UK, 26 August 2016, p.8/9) 
The Kitchen Order Tickets have the portion size clearly mentioned. 
This of course is good practice, so as not to over deliver food in 
terms of quantities. However, for some items, chefs tend to go on the 
higher side. I think the rationale is to provide too much rather than 
too little.                                                                                             
(Observation Log, Germany, 16 August 2016) 
It was clear that the practice of serving large portions of food had 
normalised. This served as a mechanism to justify menu prices and to 
avoid any possible complaints. Though the possibility of food waste 
was higher owing to large portion sizes, chefs felt that this was a 
sensible option. In short, rational choice theories may explain such 
behaviours. Both buffet and à la carte service styles did contribute to 
wastage of food, though the underlying reasons may be significantly 
different.  
 
6.9.6 Food waste disposal  
The two case study hotels adopted significantly different approaches 
to waste disposal. Hotel A recycled food waste, which was used to 
produce energy. Hotel B channelled surplus foods into staff canteen 
for reuse (where appropriate) and also installed a digester.  
“… In Germany, waste in general is a very hot topic; Germans are 
very much into recycling, food waste in Germany and especially here 
in the city is used to make energy with, that’s what we do with ours. 
So for them as long as they are seeing a beneficial return on food 
waste, for them…. they feel they’ve done their part…”                                                                                 
(Stephan, Head Chef, Germany, 13 August 2016, p. 1-2) 
 “I am excited about getting this digester which is going to deal with 
all of food waste, which is ..if we can get that and work it, it will be 
fantastic. Anything we can do to improve recycling, environment, less 
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waste going to landfill, then we need to try and do…and you’ve 
always got to balance that unfortunately with cost…”                                                                                     
(Lee, Director of Operations, UK, 25 August 2016, p. 2) 
Verbatim quotes above demonstrate that sustainable disposal was 
seen as a reasonable justification for food waste at both participating 
hotels. Arguably, sustainable disposal represented normative practice 
of dealing with food waste in a guilt-free manner. It was clear that by 
engaging in sustainable disposal, hospitality practitioners felt that they 
had done their bit. This may also have been an attempt to rationalise 
food waste to oneself and to others within the practitioners’ social 
network. This normative practice also suggests that hotel employees 
may not necessarily view waste prevention as a separate activity to 
sustainable disposal. In reality, the practice of sustainable disposal 
may counteract preventative thinking. The use of digester can be 
questioned as it does not lead to reduction in food waste, or promote 
PEBs. Hotel B’s approach of redirecting surplus food to staff canteen 
offers some unique insights into this topic, as is evident from the critical 
incident log below.  
I just witnessed that a 240-litre bin in the staff canteen is almost full 
to the brim, and its only 11.48 AM. It seems that all other kitchens 
bring all their surplus food to the canteen. The canteen cannot cope 
with the volumes of food coming from other kitchens and being at the 
end of food chain, throw away all the surplus foods.                                                                                     
(Critical incident log, UK, 28 August 2016) 
Hotel B’s internal reuse system signalled that chefs were content to 
shift the problem from their area. Chefs assumed that since surplus 
food items could be reused, waste prevention was less of a concern. 
It is evident that the practice of redirecting food surpluses to staff 
canteen was simply tokenistic and may be representative of ‘out of 
sight, out of mind’ mentality towards food waste. The fact that food 
eventually found its way into the bin (though in the canteen area) may 
not even have registered as waste in the chefs’ minds as arguably, 
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they felt they had played their part by attempting to reuse the food. 
This finding suggests that only immediate food waste was actively 
recognised. In fact, the team at Hotel B overestimated the 
effectiveness of internal reuse system for dealing with food surpluses, 
as is clear from the log entry above.  
Food waste data obtained from tracking also presented a compelling 
account. Quantitative analysis revealed that Hotel B disposed an 
average of 212 gm. of food per cover served. On the other hand, 164 
gm. of food was wasted per cover at Hotel A. These figures were 
significantly higher than the industry average of 116 gm/cover, typical 
for hotel sector (WRAP, 2013b). The very fact that food waste per 
cover was higher than the industry average may simply be indicative 
of hedonism typically associated with luxury hotels (see sections 6.3 
and 6.9.5 for detailed discussions). On the other hand, this finding also 
supports the point that focus on waste prevention rather than 
sustainable disposal can help to address food waste effectively.  
To conclude, Figure 10 depicts various business priorities that directly 
compete with food waste prevention thesis. 
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Figure 10:  Food waste prevention in relation to competing business 
priorities 
 
6.10 Chapter summary  
To sum up, it is evident that food waste can arise at multiple stages of 
the food cycle in a commercial hospitality enterprise and this makes 
waste prevention a complex activity that is difficult to control. It is also 
clear that the management teams at both case study hotels were well 
aware and concerned about food waste, as reflected in their 
strategies. Despite this, food waste remains a reality in hospitality 
sector. This finding reinforces that concerns for sustainability related 
issues do not necessarily translate into environmental actions in the 
workplace. Food waste was viewed as an inevitable by-product of 
hotel operations. Many practitioners felt that there were limited choices 
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available to address this problem. The general consensus among 
hotel employees was that it was not their behaviours, but external 
forces such as business variability, concerns about food safety, 
perishability and bulk buying practices that led to wastage of edible 
food.  
The narrative so far also suggests that practitioners tend to attach 
different meanings to food waste, depending on their own 
perspectives. Their views on this issue were informed by how food 
waste impacted their own practices within the workplace context. 
Boundaries may not always be clearly established and hence many 
practitioners may be unable to draw distinction between waste 
prevention and sustainable disposal. Furthermore, food waste 
competes with other commercial priorities such as customer 
satisfaction, speed of service and labour cost. In fact, food waste 
prevention as a business priority may be seen as secondary in favour 
of other operational and business concerns. This suggests that 
practices compete and even conflict with each other. This 
characteristic of practices has not received sufficient attention and is 
worthy of further investigation. In addition, corporate policies towards 
food waste evidently were process-driven and hence the key focus 
was on operational practices such as reuse, recycling, stock control 
and supply chain management. However, the impact of employees’ 
behaviours on wastage of food was often overlooked. The next 
chapter in this thesis therefore focuses on ePEB and various 
dispositional factors that drive behaviours.  
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7. Psychographic drivers of behaviours  
As per existing literature, there are six primary dispositional factors that 
can drive PEB. These are values, attitudes, norms (personal and 
subjective), PBC and affect. In addition, problem awareness emerged 
as a key theme from the primary data. Each of these will now be 
analysed.  
 
7.1 Values  
Verbatim quotes below throw some light on the values that guide 
people’s behaviours towards food waste.  
“My conscious is clear and I like to think I am doing my little bit 
towards it [pro-environmental behaviours], I know some people think 
I am crazy.”                                                                                     
(Becky, Junior Sous Chef, UK, 24 August 2016, p. 11) 
“I personally believe that people are not really that aware, of the 
issue of food waste, of food poverty, its far away for us in Europe.”                                                              
(Kathryn, General Manager, Germany,19 August 2016, p. 4) 
 “Not many people understand that we are over farming this planet 
and that beef production creates more greenhouse gases than your 
engines do.”                                                                                                                       
(Sam, Sous Chef, UK, 25 August 2016, p. 9) 
There evidently is one common theme in the quotes above: the 
respondents claim that their personal value set was aligned with pro-
environmentalism. By definition, these values would propel them to 
perform PEBs. At the same time, the respondents imply that the values 
of their colleagues may not be truly directed towards PEBs. Biospheric 
values predispose people to protect and enhance environmental 
quality. However, respondents suggested that hotel employees in 
general do not relate food waste with its severe negative 
environmental impacts. Hence, the issue may not appeal to biospheric 
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values. Altruistic values reflect concern for the welfare of other human 
beings. As is clear from Kathryn’s quote above, global issues such as 
food poverty and food security are largely seen as distal matters in the 
European context. Therefore, the topic of food waste may not frame 
altruistic values. Furthermore, waste prevention did not represent a 
hedonistic value either. Hedonistic values represent pleasure, comfort 
and reducing effort. Waste prevention was largely seen as 
burdensome and inconvenient (refer to section 6.7). Instead of 
reduced workload, the individual may need to make personal 
sacrifices in terms of time and effort in performing waste prevention 
behaviours. Therefore, hedonistic values may propel the actor away 
from performing PEBs. Lastly, waste prevention practices did not 
always frame egoistic values as they may not promote self-interest. 
Egoistic values focus on cost and benefit of people’s choices on their 
personal resources such as wealth, power, status and achievement 
(de Groot & Steg, 2007). On the one hand, waste prevention may not 
appeal to egoistic values as  there was no tangible reward or incentive 
on offer for enacting such behaviours. However, engaging in 
preventative practices can arguably result in intrinsic, intangible 
rewards such as pride and positive self-identity (as is evident from 
Becky’s quote above). Hence, egoistic values may at least partly 
explain waste prevention behaviours carried out by hotel employees. 
Interestingly, critics have labelled this as moral hypocrisy since it’s the 
‘feel good factor’ rather than morality that drive such behaviours 
(Lindenberg, Steg, Milovanovic & Schipper, 2018). Though values are 
only likely to lead to PEB when they are peaked, it is clear from the 
discussion that values are strongly linked with people’s behaviours in 
general, including PEBs.  
Values affect the way a person perceives a situation, what information 
is seen as salient, and how people perceive different aspects of the 
situation, so that some actions are seen as attractive while other are 
judged as aversive. Quotes presented below strongly support this 
point, as it was evident that people were selective about issues that 
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were most valuable to them in their everyday life. From a practice 
theory perspective, this implies that this unintended ‘bias’ may result 
in practitioners restricting their engagement in certain practices, 
favouring some over others. In other words, the individual’s values 
influence their behaviours directly and indirectly.  
“People really don't understand it [problems associated with food 
waste] and only see what’s in front of them. People only see the 
perspective that is relevant for them in their jobs and not the 
complete picture. Chefs will see food cost element. Service side will 
see something else altogether. Each link sees what is important for 
them and not necessarily the bigger picture.”                                                            
(Michelle, Food & Beverage outlet supervisor, UK,                                         
28 August 2016, p. 1 / 2) 
“…[the issue at hand] needs to be relevant to the people that are 
doing it. But you need to make it personal.”                                                                          
(Kathryn, General Manager, Germany, 19 August 2016, p. 10/13) 
“I just think its individuals, what’s important in their everyday lives, I 
think some of them, it is just not on the forefront of their mind.”                                                             
(Gary, Head of Sustainability, UK, 26 August 2016, p. 14) 
Given the salience of values, this theme was probed further. It became 
evident that people’s values towards food are shaped by two important 
factors – family values and personal experiences. Verbatim quotes 
presented below exemplify this point. 
“I got it [value for food] from my dad, whenever I eat something, I put 
one rice on the floor, he shout on me and always they tell me off like 
that (sic).”                                                                                                 
(David, Assistant Head Chef, UK, 23 August 2016, p. 9). 
“I think because of my personal upbringing that I have had, and it’s 
pretty much the training or the point of view of my parents who taught 
me, you know, what food is about, it sort of becomes second nature 
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to you.”                                                                                               
(Kathryn, General Manager, Germany, 19 August 2016, p. 3) 
“….[My concern for food waste] comes from being poor. If you are 
coming from a poor background and you are coming to a place 
where you are starting off becoming a chef because you will never go 
hungry. I lost my hunger for food a long time ago because you are 
surrounded by it. But the reality stays with you, I have been all over 
the world, I have been to Third World countries, and I have seen how 
people have had to live.”                                                                          
(Sam, Sous Chef, UK, 25 August 2016, p. 10) 
This is an important finding, as respondents who expressed strong 
values concerning food waste referred back to their family or narrated 
a personal experience involving food. Family values may affect waste-
related behaviours as food waste arising within domestic provisioning 
(presumably visible to members of the family) can condition one’s 
values from a young age. These values are then internalised over time 
and become embedded in one’s personal value set. The practice 
change therefore did not lead to any shift in people’s value system. 
More surprisingly, employees’ altruistic or biospheric values were not 
framed in response to the practice change.   
 
7.2 Attitude 
The role of attitudes in driving ePEB is uncontested. Attitudes are 
driven by outcome beliefs, as people evaluate outcomes of their 
behaviours and value some more than others.  
“So, I would say, private life I don't have so much motivation to really 
take care of the waste, just because I don't have to (laughs). Like, 
there is no one enforcing it. I don't really care about it I have to 
admit.”                                                                                                       
(Patrick, Sous Chef, Germany, 18 August 2016, p. 9) 
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“They [general level employees] think it’s like too much pressure, just 
dump it, just nothing will happen...(sic).”                                                                                                  
(David, Assistant Head Chef, UK, 23 August 2016, p. 6) 
“All our plastic bottles are recycled, that means we give it back and 
they give us 25 cents for each bottle. Some beer bottles are recycled 
as well, which means you can give it back and you receive money as 
well.”                                                                                                       
(Celine, Waitress, Germany, 17 August 2016, p. 7) 
Primary data obtained through interviews suggest that people hold 
strong attitudes towards PEBs. In some cases, respondents’ attitudes 
towards PEBs were found to be positive, while others demonstrated 
less concern. As is evident from direct quotes above, people’s 
attitudes towards PEBs are driven by the outcomes of the said 
behaviour. Hence, a positive outcome, such as economic benefits can 
propel people to adopt PEB, while a perceived lack of negative 
outcomes (as is evident from Patrick’s and David’s quotes) can steer 
people away from PEBs. In any case, it is evident that attitudes do 
govern people’s behaviours.  
It was also observable that employees who voiced strongly positive 
attitude towards food waste prevention reported that they engaged in 
such behaviours at work and at home. Furthermore, they voluntarily 
performed other PEBs such as recycling and consuming seasonal, 
local foods. This finding is in stark contrast to the core assumption of 
TPB, that the attitude construct strictly pertains to the specific 
behaviour in question. Primary data suggest that pro-environmental 
attitudes may exist in clusters.  
 “I am actually somebody, I do pride myself on not throwing lot of 
food away, I do tend to buy food that is produced in the region if I 
can, I try to buy seasonal things  ermmmm… I just was throwing my 
garbage out this morning and I don’t throw away a lot of food. I 
freeze food if I can’t eat it.”                                                                                                            
(Kathryn, General Manager, Germany,19 August 2016,  p. 3) 
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“Some people are very conscious of it, a lot more in-depth, whereas 
others they wouldn't, they would see lights left on and not care, not 
thinking really, but then there are others who are very much like, it is 
at the forefront of your mind and you do care more in-depth about 
it….(laughs).”                                                                                         
(Becky, Junior Sous Chef, UK, 24 August 2016, p. 4 / 5) 
From a practice point of view, this implies that it might be easier to 
recruit those employees who hold more favourable attitudes towards 
environmental issues. Furthermore, primary data suggest that 
attitudes can be transferred within the social nexus of practitioners.  
 “…..others don’t care – I myself am demoralised now. Such 
initiatives must be driven by the management; I simply cannot see 
any interest. The kitchen team will simply disregard food waste 
prevention by saying that ‘we don't have the time.’ They will give you 
excuses such as food hygiene but the reality is that it is down to extra 
work and nobody sees this as their job.”                                                                          
(Sarah, Waitress, Observation Log, Germany, 11 August 2016, p. 8) 
“……after a while, I get bored of telling people. How many times? It’s 
like talking to a wall, 3-4 times to the same guy, you get bored and 
don’t care anymore. I am going mad and going back home in a bad 
mood, and I think – you know what, I don’t care anymore. Do what 
you like.”                                                                                                   
(Eric, Senior Supervisor – Back of House, UK, 27 November 2016,      
p. 1) 
Verbatim quotes above demonstrate that many practitioners 
experienced attitudinal shifts towards food waste within the workplace 
context and consequently, their own behaviours were impacted. In 
other words, attitudes can be contagious and practitioners can ‘catch’ 
attitudes from one another.  
It is also worth noting that many respondents from Hotel B conceded 
that the practice change had brought about a perceptible change in 
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their attitude towards food waste and this has resulted in greater 
propensity to engage in PEB. In stark contrast, respondents from Hotel 
A did not report any shift in their attitude in response to practice 
change. It is also important to stress that the quotations below may 
only reflect attitudes towards the said behaviour and may not reflect 
general attitudes towards PEB.  
 “Even me [I waste food], we are used to have enough food, as much 
as we like, we can go to the supermarket and we never run out of 
food, for middle [Central] Europe, there is so much food we don’t 
know where to put it, and when you see what our supermarkets are 
throwing away which is still good!”                                                         
(Fred, Assistant Restaurant Manager, Germany,                                           
12 August 2016, p. 15) 
“The digester is being looked at by the procurement, at sort of global 
level, but thinking about the meeting we are having today, it is all 
about handling the waste rather than reducing the waste. So the 
focus seems to be at the end and not at the beginning.”                                                                           
(Gary, Head of Sustainability, UK, 26 August 2016, p. 16/17) 
These divergent results can largely be attributed to the way practice 
change was delivered and there can be many possible reasons for it.  
As discussed earlier, Hotels A and B operationalised food waste 
tracking using different techniques and infrastructure (refer to section 
5.5). Chefs at Hotel B sensed that wasting food might result in negative 
outcomes (such as sanctions by colleagues and management), as 
waste arising in their section was clearly visible. This might have 
influenced their attitude towards food waste at workplace. Newhouse 
(1991) argues that attitudes are also influenced by the knowledge 
about the issue. This may well explain attitude shifts at Hotel B, as is 
evident from Gary’s quote above. Furthermore, transparent bins 
helped to clearly identify the amount of waste but also the types of food 
items that were disposed of as waste. It can therefore be concluded 
that the mechanics of practice change are important in terms of 
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delivering PEB. The same practice of food waste tracking was 
operationalised differently and was perceived differently by employees 
at the two case study hotels.  
 
7.3 Personal norms 
In order to examine personal norms of employees, primary data were 
gathered in the staff canteen, as this was an opportunity to observe 
how people ‘normally’ acted and whether they demonstrated moral 
obligation to prevent food waste from arising.  
People have no concerns about wasting food in the canteen 
themselves. I am in the staff canteen now and a member of staff 
asks me ‘have you seen the waste here [in the canteen]?’ The 
message was delivered with a smirk, implying that the problem is 
acute in this area. What was even more telling was that the person 
concerned had no issues leaving a lot of food behind on his own 
plate.                                                                                                  
(Observation log, UK, 28 November 2016) 
I took the opportunity to have lunch with service team today in the 
staff canteen. Most ended up wasting a lot of food, though this 
behaviour may be at a subconscious level.                                                                              
(Observation log, Germany, 20 August 2016) 
 “We do have some wastage in staff restaurant also, sometimes they 
take too much and throw it. Buffet they do it, they get greedy, they 
take full plate and they throw after (laughs).”                                                                              
(David, Assistant Head Chef, UK, 23 August 2016, p. 6) 
Employees’ dining behaviours in the staff canteen were informal and 
not strictly governed by organisational policies. Therefore, their 
behaviour in the canteen represented opportunities to engage in 
voluntary PEB. The actions of employees in the canteen revealed that 
they did not demonstrate much concern while wasting food 
themselves. This was consistent at both case study hotels. Given that 
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employees freely wasted food in the canteen where they were directly 
in control of their behaviour, it can be argued that personal norms 
around food waste prevention either did not exist or did not peak within 
the workplace context. This may be due to the fact that employees 
were not aware of the negative socio-environmental impacts of their 
behaviours (see section 7.7 for detailed discussions) and therefore did 
not ascribe responsibility to their actions. It is also conceivable that 
employees may not have been actively conscious of food waste on 
their own plates. Therefore, the salience of personal norms might have 
been overstated in previous studies, as personal norms are only 
instrumental in driving behaviours when they are activated. In order to 
further examine this important construct, employees’ behaviours were 
studied while they were at their work stations.  
Josh just threw away a tray of rice and loads of other food into the 
bin. Interestingly, he had mentioned to me earlier in the day that 
these food items will be blast chilled and reused. He blames this 
waste on numbers booked not showing up and kitchen team not 
being informed about it.                                                                             
(Observation Log, UK, 25 November 2016) 
Full chaffing dishes of fried eggs, scrambled eggs, carrots and hash 
browns are destined for the bin. It is interesting that this is the case 
most other days too, though I do not see much concern or anyone 
making efforts to save these perfectly edible foods from going into 
the bin.                                                                                  
(Observation Log, Germany, 16 August 2016) 
Observation notes presented above demonstrate that, in general, 
employees may not sense any moral obligation towards PEB in their 
daily work life. The observable behaviours ‘at work’ were consistent 
with behavioural patterns in the staff canteen. This finding further 
cements the argument that personal norms around food waste 
prevention either do not exist, or are not peaked in order to impact 
behaviours.  
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There were a number of cases that also demonstrated that personal 
norms were activated in response to the practice change. It was clear 
that the practice change resulted in greater awareness around the 
topic of food waste. Awareness in turn drove the personal norm and in 
such cases, personal norms informed ePEBs. Such activation of 
personal norms was observed in Germany and the UK.  
“I am certainly more aware of it [need for waste prevention], 
yeah…before it wasn’t there, I would throw away a little bit, but, yeah, 
consciousness, now there is…consciousness about it.”                                                                                                 
(Dino, Food & Beverage Manager, UK, 23 February 2017, p. 1) 
“I would be interested now, after meeting you [the researcher] and 
getting to know what you are doing in here, those food waste tracking 
figures…two days before we got those pictures [of food waste] and 
now we are aware of it, take care of it.”                                                                                                     
(Fred, Assistant Restaurant Manager, Germany, 12 August 2016,               
p. 14/17).  
 
7.4 Subjective norms 
Subjective norms are distinct from personal norms as the former refer 
to normative expectations of the referent group, resulting in perceived 
social pressure to engage or not to engage in a certain behaviour. Data 
triangulation from the two participating hotels demonstrated how 
subjective norms can support ePEB. 
“I can immediately think of 2-3 of my staff who have a real concern 
about it, who will admonish their colleagues if they are wasting. If I 
see a chef who has a misguided technique, I will correct them as my 
sous and demi chefs will do.”                                                                                                                      
(Ian, Sous Chef, UK, 24 August 2016, p. 1) 
“This [waste separation] is what the management wants me to do 
and I agree on doing it, so this is like a contract we made…they pay 
me for do this, also to put all the waste in the right bins even if it’s 
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now this three bin stuff, I don't care if its effective or its good, I just 
do what then comes the order [from management], [I] make sure it’s 
done (sic) (emphasis in original speech).”                                                                                                 
(Patrick, Sous Chef, Germany, 18 August 2016, p. 11) 
During my rounds today, I witnessed a few incidents that 
demonstrate how subjective norms exert implicit / explicit pressure 
on employees. Chef David clearly instructed the cooks to scrap the 
salads from the dishes as these could be used. The senior chef in à 
la carte kitchen quietly removed some celery sticks from the 
cheeseboard when the apprentice had placed too many. 
Interestingly, no words were exchanged but the apprentice got the 
message clearly.                                                                                     
(Observation Log, UK, 22 August 2016) 
Since practitioners sensed pressure to comply with expectations of 
management and colleagues (as is evident from Patrick’s quote 
above), subjective norms could strongly impact behaviours. The fact 
that food handling behaviours in the kitchen environment were visible 
to others also suggested that social risks, such as disapproval, conflict 
or relationship deterioration associated with wastage could be high. 
Armitage and Connor (2001) have argued that subjective norms are 
the most weakly related to intentions (and by extension behaviour) 
among all the volitional factors included in TPB. The findings of this 
thesis indicate that subjective norms may be more relevant in 
influencing behaviours than suggested by Armitage and Connor. The 
salience of subjective norms in influencing PEBs within workplace 
context therefore needs further examination in future work.  
Many commentators agree that subjective pressures are implicit and 
hence the influence of subjective norms is difficult to establish with any 
degree of confidence. This was not found to be the case as employees 
explicitly expressed normative expectations in order to establish 
behaviours that were accepted. In other words, subjective norms do 
not simply refer to perceived pressure, as has been argued in the 
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literature but such normative pressures can be direct. Verbatim quotes 
below illustrate this point:  
“I will make them get the food out of the general bin and put it in the 
food bin, and some of them will roll their eyes.”                                                                                    
(Becky, Junior Sous Chef, UK, 24 August 2016, p. 5) 
“...There was this one day when I went in there and there was a load 
of tomato tops that they had been slicing, and I did say to them - you 
know, you can take another one or two slices of each.”                                                                                                      
(Ian, Sous Chef, UK, 23 February 2017, p. 1) 
Interestingly, the practice change of food waste measurement and 
tracking seems to have resulted in stronger subjective norms towards 
food waste prevention at Hotel B, but not necessarily at Hotel A. The 
transparent bins used at Hotel B made food waste visible and, 
therefore, employees sensed greater pressure to minimise food waste. 
Since bins were placed in each section in the kitchens in Hotel B, chefs 
felt that they could be directly held accountable and questioned about 
waste arising in their work area. The subjective norms in this case 
were driven by a non-human actor. From a theoretical perspective, this 
point highlights that various drivers of PEB (and elements of practice) 
interact and hence cannot be viewed in isolation. None of these factors 
apply to Hotel A as food waste was collected at an aggregate level in 
large bins that were placed outside the kitchen.  
“...It’s useful in that sense because waste is visible. Its allowed them 
to have the opportunity – if someone is wasting food, it’s very visual 
for them to jump and correct. I like the idea of the clear bins, because 
you can see what’s in it. That’s proved, evident!”                                                                                                                        
(Ian, Sous Chef, UK, 23 February 2017, p.2) 
 
7.5 Perceived behavioural control  
As discussed in sections 6.3 and 6.4, employees felt that there was 
limited scope to prevent food waste from arising in routine hotel 
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operations. This lack of feeling of control was one of the key barriers 
to employees adopting PEB at work.  
“In the home environment, I don’t see it [using up leftover foods] as 
taking a chance because I have done food legislation studies and 
food hygiene courses and been a chef in my past history. I know 
when something is safe to eat and when it’s not. But in a hotel 
environment where you have paying customers coming through the 
door, you cannot take any sort of risk.”                                                                                                  
(Lee, Director of Operations, UK, 25 August 2016, p. 11) 
“We do what we can do (to minimise food waste), but we cannot 
change the world.”                                                                                                          
(Matthew, Junior Chef, UK, Observation log, 28 August 2016) 
There can be many reasons for employees feeling a lack of control 
regarding food waste prevention behaviours at work. Usability of food 
is strictly determined by food safety laws. Hence, employees cannot 
engage in waste prevention behaviours when doing so would violate 
local legislation. Many felt that their actions would not make any 
significant difference given the overall scale of the problem. In such 
cases, the individual is less likely to engage with PEBs. People may 
be more willing to exercise control and take risks within domestic 
provisioning, but this may not apply at work. Therefore, employees 
sensed that there was limited scope to influence food waste and that 
their actions were constrained. This may partly explain their reluctance 
to engage with waste prevention behaviours. 
Furthermore, primary data suggest that empowerment may be the key 
to greater behavioural control as empowered employees are more 
likely to enact PEB voluntarily. Verbatim quotes below demonstrate 
the salience of empowerment in relation to behavioural control. Ian 
argues that empowered employees would enact voluntary PEBs while 
Oleg implies that staff members who have not been empowered are 
restricted in behavioural choices.  
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“I am lucky because people have been here a long time, so they 
have the experience of being aware of it and having their personal 
authority to be able to try and utilise the food in another area or by 
vacuum packing, freezing, retain that food for later usage.”                                                                                                                       
(Ian, Sous Chef, UK, 24 August 2016, p. 3) 
“I guess not really [there is little interest in engaging with PEBs] 
because they are feeling not empowered to influence… they need to 
buy certain products, they need to use it in a certain way because we 
decide how this is displayed, how does the buffet look like…”                                                                                                                      
(Oleg, Director of Operations, Germany, 17 August 2016, p. 7) 
PBC is also driven by perceived ease or difficulty in carrying out the 
said behaviour. Rational choice theories have widely supported the 
notion that behaviours that are easy to perform are more likely to be 
adopted.  
 “Food is so dynamic…May be the guest takes too much, may be 
somebody makes mistake producing it, or someone uses new one 
and not the old one because they don’t see it or the fridge is not good 
in design, ermmm…then you produce so much waste but you don’t 
really know where it has come from. Or have they produced too 
much? You can’t know these things easily.”                                                                           
(Patrick, Sous Chef, Germany, 18 August 2016, p. 25/26) 
 “….. it [food handling] needs to be documented from start to finish, 
documentation – these guys are cooks, they are not scientists. If you 
really want to do it [waste prevention] properly, if you really wanna do 
a kitchen from start to finish, in a full HACCP way, it takes a lot of 
time and a lot of energy (sic).”                                                                                                                  
(Stephan, Head Chef, Germany, 13 August 2016, p. 11)  
As suggested by Patrick, a great number of respondents felt that food 
handling practices are complex. Others viewed waste prevention as 
inconvenient and disruptive in day-to-day operations. Many argued 
that waste prevention resulted in extra work that was difficult to carry 
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out since they had other day-to-day responsibilities to take care of (see 
section 6.7). Such perceived difficulties in carrying out waste 
prevention may explain employees’ reluctance to engage in such 
behaviours. All in all, it is evident that PBC can strongly impact 
employees’ behaviours within workplace context. It is also clear that 
people sense greater sense of control in personal space than at work. 
This implies that the impact of PBC is stronger on ePEB. Lack of PBC 
may hinder employees from adopting both in-role as well as extra-role 
PEB.  
 
7.6 Affect  
There is general agreement in the literature that emotions can serve 
as strong drivers of people’s behaviours. Interestingly, previous 
research focusing on the impact of affect variables on ePEB is rather 
scant. Interview respondents freely expressed strong emotions they 
associated with food waste.  
 “My wastage is hopefully zero, it grieves me to throw food away.”                         
(Ian, Sous Chef, UK, 24 August 2016, p. 6) 
“Sometimes you see a lot of food that is still on the [customers’] 
plates and I always feel bad wasting that.”                                                                                                                  
(Andrew, Waiter, Germany, 20 August 2016, p. 1) 
“No, no, no…I have always been on it [waste prevention] wherever I 
have been with hotels, I hate waste (emphasis in original speech).”                                                              
(Sam, Sous Chef, UK, 25 August 2016, p.5) 
Employees at both case study hotels associated strong negative 
emotions with food waste. This is likely to drive PEB as people tend to 
avoid behaviours that lead to negative emotional outcomes such as 
pain or guilt. In addition, it is also noteworthy that none of the 
respondents associated a positive emotional response (such as pride) 
with waste prevention behaviours. This is a rather surprising outcome 
and worthy of further investigation. It can, therefore, be inferred that 
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affect variables do drive PEBs and PEB could be achieved through 
pro-social, emotional messaging.  
Respondents also expressed strong emotions towards the practice 
change of food waste measurement and tracking. The divergent 
emotional outcomes expressed by employees in Germany in 
comparison to the UK are worth noting.  
“If you break it down to team members, they hate it [waste 
measurement]! They do it, while we urge them to do this action…If 
we take it back, one bin, they are happy. We take the pain away!”                                                                                                    
(Oleg, Director of Operations, Germany, 17 August 2016, p. 10) 
“Yeah, I was sort of happy, it [waste measurement and tracking] is 
sort of quite an interesting thing. It didn’t give us much extra workload 
or anything, so it wasn’t really an issue, so we don’t mind doing it, 
quite happy to help.”                                                                               
(Becky, Junior Sous Chef, UK, 23 February 2017, p. 1) 
In short, whether new practices may stabilise (or are abandoned) 
could also be a function of people’s emotional response to the practice 
change. The impact of affect variables has been under-acknowledged 
within practice theory, as human actors are largely viewed simply as 
carriers of practice. The findings of this thesis challenge this position 
as it is impossible to divorce [human] actors from emotions.  
 
7.7 Awareness  
The agency of environmental awareness is highly debated in the 
literature. However, awareness emerged as a key theme from the 
primary data. This finding assumes greater importance in light of the 
fact that very few studies have examined the role of awareness on 
ePEB in a workplace context (see Appendix 11). Analysis of the 
ReUse toolkit established that the top management at the parent hotel 
company firmly believed awareness was needed to engage 
employees in waste prevention. Primary data suggest that there are 
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two distinct layers of awareness – environmental and problem 
awareness. Within the context of this thesis, ‘environmental 
awareness’ refers to knowledge about broad ecological issues and 
common environmentally friendly practices. Evidently, there was high 
level of environmental awareness amongst employees at both case 
study hotels. In fact, many respondents spoke freely about sustainable 
initiatives such as recycling and those behaviours have normalised at 
a wider societal level (see direct quotes below). This is not surprising 
as separating and recycling waste is common in commercial and 
domestic settings in Germany and the UK. The same cannot be said 
of food waste though, as knowledge about the social and 
environmental impacts of food waste was found lacking.  
“The younger generation, my generation, we kind of grew up with 
recycling. We talked about it, I remember even in school. I think 
naturally there will be a shift change now as the younger generation 
gets older, recycling is something that is expected and people are 
used to doing it.”                                                                                          
(Dino, Food & Beverage Manager, UK, 24 August 2016, p. 5/6). 
“We are like the world champions of recycling, we recycle everything 
in Germany, you know.”                                                                                            
(Fred, Assistant Restaurant Manager, Germany,                                           
12 August 2016, p. 16) 
‘Problem awareness’ refers more specifically to food waste within the 
context of employees’ routine work practices. Murnaghan (2009) has 
highlighted the need for problem awareness, arguing that employees 
are able to relate better with specific, localised information that may 
have direct implications for their work. Newhouse (1991) notes that 
problem awareness is more likely to result in stronger attitudes 
towards waste prevention and this is likely to result in preventative 
behaviours. However, problem awareness was found to be low 
amongst employees at both case study hotels. This in itself may be a 
key barrier to promoting food waste prevention behaviours among 
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hospitality practitioners. This is despite the fact that corporate 
initiatives such as Reduce Your Footprints were designed to 
encourage behaviour change by providing specific and relatable 
results pertaining to food waste reductions (p. 3). 
“Really it’s [waste measurement and tracking] like an eye opener. 
Before, we knew there is a lot of wastage in the breakfast but we 
never tried to measure how much wastage and how much on the 
preparation, how much on plate waste. We never realised, we 
thought always there is a waste, but when we start measuring, we 
realised, really it’s like …really! This much waste (sic)!”                                               
(David, Assistant Head Chef, UK, 24 February 2017, p. 1) 
“……now you say it, it makes sense, but we throw it away and its 
gone…that’s how I saw it. I mean you think that it's a waste and it's a 
pain but, you don't really think of the whole process, no!”                                         
(Alexander, Waiter, Germany, 20 August 2016, p. 3) 
As is clear from quotes above, practice change raised problem 
awareness among employees. Hospitality practitioners may be 
unaware of the magnitude of food waste at their workplace. Verbatim 
quotes presented below indicate that practitioners firmly believed that 
providing specific, relatable information can help to mobilise ePEB.  
“I think a lot of people don’t really understand why it’s important. 
We’ve been told we have to separate but not why, so I think that’s 
more the root of things. If may be they had it explained to them, a bit 
more in-depth or may be if we were made more aware, then people 
might care a bit more.”                                                                           
(Becky, Junior Sous Chef, UK, 23 February 2017, p. 1) 
“If you don’t reach the people who do the job, you will not succeed 
[with environmental initiatives]. The management is the enabler, I 
need to break it up, but the team needs to be able to execute it 
[waste prevention strategies].”                                                                                                                            
(Kathryn, General Manager, Germany, 19 August 2016, p. 8 / 10) 
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7.8 Chapter summary 
Primary data richly support the dominant wisdom of environmental 
psychology, as it is evident that dispositional factors can directly 
impact ePEB. Many dispositional factors are shaped by people’s life 
experiences and hence are deeply internalised. Within an 
organisational context, the agency of dispositional drivers of 
behaviours is not absolute but relative. For instance, personal norms 
and values may only be helpful in driving PEB when these are framed. 
Hence, the salience of these factors may be dependent on contextual 
factors. Data suggest that dispositional factors such as attitudes exist 
in clusters, they also seem to be fluid and are impacted by attitudes of 
others within the social network. Furthermore, tension was evident 
between various psychographic factors as some may drive PEB 
(affect, for example) while others may restrict employees from 
engaging in PEB (PBC is a valid case in point). In such cases, it is 
assumed that the strongest antecedent of PEB would drive the actor 
to perform or not to perform the behaviour. It is also clear that there 
may be internal conflict as far as some of the psychographic factors 
are concerned. For example, individual’s attitudes on the topic of food 
waste could range from extremely positive to very negative. This divide 
is worth examining further, especially in the current times when many 
PEB (such as recycling) are normalising at the wider societal level.  
PEB are driven by a multitude of factors. Hence, rational, moral and 
normative schools may collectively be able to explain ePEB more 
comprehensively. Furthermore, the findings of this thesis establish that 
non-rational factors such as subjective norms and affect can exert 
strong agency on ePEB too. The impact of emotions on PEB has 
largely been overlooked by business and organisational researchers. 
This thesis therefore calls management  scholars to acknowledge and 
examine the powerful role affect variables can play in terms of driving 
PEB at workplace. Lastly, it is clear that many psychographic factors 
such as personal norms, subjective norms, attitudes and problem 
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awareness were directly impacted by the practice change, while others 
were not. The interaction between practice change and antecedents 
of PEB is a nascent research area and is certainly worth examining 
further.  
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8. Other drivers of pro-environmental behaviours 
The impact of dispositional factors on ePEB is evident. However, there 
are a multitude of social, external, contextual and internal factors that 
can also drive ePEB. These will now be discussed in detail.  
 
8.1 Economic and policy context  
The literature established that the economic context within which the 
business operates can influence organisational practices and people’s 
behaviours. This was supported by primary data as is clear from direct 
quotes and observation notes presented below.   
 “We buy these polystyrene cups which are not great as they all must 
go to landfill, but to buy paper cups ends up being more 
expensive…so we are not helped by the pricing. It's a bit crap of the 
government to keep pushing the [landfill] tax rather than helping you 
find solutions.”                                                                                                 
(Brian, UK, Director of Finance, 26 August 2016,  p. 15/18) 
Oleg (Director of Operations) provided several examples to explain 
how local economics impact PEBs. He reasoned that the cost of food 
waste disposal is so high in Germany that this in itself is an incentive 
for waste prevention. However, he notes that the wages too are high 
and hence it is difficult to provide extra manpower for environmental 
initiatives such as waste separation and tracking. Where is the worth 
behind this, he asks?                                                                                                     
(Observation log, Germany, 19 August 2016) 
“Yes, it’s when the costs go up [that people start to observe waste 
prevention behaviours]. It works that way, it works that way with the 
fuel, isn’t it? And it will soon enough become food, that has to be.”                                                                                  
(Sam, Sous Chef, UK, 25 August 2016, p. 23) 
Primary data suggest that decisions made by management teams at 
both participating hotels were heavily shaped by the economic context 
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the businesses operated in. This in turn could influence employees’ 
behaviours at work. The economic context has the ability to mobilise 
but also to constrain PEBs. In addition, government policies can also 
impact PEBs. This was also found to be the case in the present thesis 
as hotel managers felt that the policy framework could seriously limit 
their ability to engage with PEBs.  
“There are some of those HACCP guidelines we need to follow, and 
if we have the hot things, if we have them for more than four hours 
on the buffet, then we have to throw them away.”                                                                                                                   
(Rosa, Breakfast supervisor, Germany, 21 August 2016, p.2) 
“They [employees] are increasingly asking the question - why can’t 
we take it to the homeless? But we can’t due to legalities involved, 
health & safety etc... 20 years ago, we would take the food out to a 
soup kitchen, hotels just don't have the time for it. Food has been out 
on the buffet for two hours – we all say it is a shame, as people will 
take it, but the legalities etc.”                                                                       
(Michelle, Food & Beverage outlet supervisor, UK,                                         
28 August 2016, p. 2) 
“We have those best before [dates]…. so, we throw it away if its 
reached this mark. But it’s still good, but this is how they taught us.”                                                   
(Fred, Assistant Restaurant Manager, Germany,                                             
12 August 2016, p. 15) 
Food service in the hotel sector is governed by HACCP guidelines. 
With specific reference to waste prevention, the policy framework 
assumes greater significance as behaviours are driven by food safety 
concerns and legalities around redistribution of surplus foods. There 
are stringent laws that govern whether the food item can be (re) used 
in a commercial environment. For example, the legal framework 
clearly establishes the duration food items can stay on the buffet, the 
maximum number of times food can be reheated, the temperature at 
which hot / cold food items can be held and even cooling methods 
(Food Standards Agency, n.d.). Therefore, the regulatory framework 
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restricts the actors from performing PEB despite best intentions. In 
essence, the policy is a factor that defines the ability of the chef to use 
up surplus food items.  
Within the specific context of food waste, there are other factors such 
as labelling that can also influence behaviours. As is evident from 
Fred’s quote, chefs may throw away food that is past the best before 
date. This was done regardless of the quality of food and 
notwithstanding the fact that the best before date only reflects quality 
of food and not safety. The label, rather than quality or nutritional value 
served as the indicator determining whether the food was categorised 
as edible or not. Interestingly, none of the respondents reflected on the 
fact that such food items were usable before the date stated on the 
label and were allowed to reach the point when these could not be 
used any more. It was clear that the economic and policy factors drove 
food waste and could undermine the impact of other drivers of 
behaviours. Food waste prevention was seen as a sensitive and even 
risky agenda; food safety was a prime concern because regulations 
around reuse of food are strict in Europe. All of these factors strongly 
impacted the use (and by extension, wastage) of foods.  
 
8.2 Organisational culture  
There is general agreement in literature that organisational culture can 
impact ePEB and organisational practices (see Appendix 11). Young  
et al. (2015) suggest that organisational culture is intangible but 
possesses its own language. Therefore, it is important to pay close 
attention to the language used by employees, as the language 
propagates and reinforces the organisational culture. It was noted 
during fieldwork that there was little in the way of communication about 
food waste prevention between individuals or teams. This was 
consistent at both case study hotels. Where such communication did 
exist, the nature and tone of communication spoke volumes about 
organisational culture.  
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Becky (Junior Sous Chef) narrated her interactions with the Green 
Team at the hotel. She was rather surprised that the language 
members of Green Team spoke was about ‘lowering energy bills’ 
rather than saving the environment.                                                                                                  
(Observation log, UK, 24 August 2016) 
“So when we have those big meetings, this [waste prevention] was 
not so much of a topic, or not at all! Talking with other departments, 
this is also not like such a big topic; only in the sense that everybody 
gets an email where our General Manager was saying, okay, we 
don’t want to waste too much, the steps you try to do, please do it, 
and this is basically all (sic). ”                                                                                    
(Patrick, Sous Chef, Germany, 18 August 2016, p. 19) 
Primary data also suggest that the organisational culture at both case 
study hotels was not necessarily geared towards sustainability. This is 
despite pressure from the corporate office that all units must actively 
engage with sustainability and report their environmental credentials. 
Evidently, the prevalent culture did impact employees’ behaviours and 
attitude towards this topic. Data triangulation demonstrates this point 
amply.  
David (Assistant Head Chef) explains that the problem of food waste 
is embedded in the management’s philosophy. ‘If  I save 1000 kilos 
of food, it won’t count for much if there is one banquet where food fell 
short and therefore they get a complaint.’                                                                     
(Observation log, UK, 29 August 2016) 
A trolley full with food just returned from the morning meeting. All the 
food was binned as there is no culture of reusing food, presumably 
due to concerns about food safety. Any attempt to reuse would 
therefore amount to ‘breaking the rules.’ Despite, the porter who 
brought the trolley back did not hesitate to say, ‘its food, it’s difficult 
for me to see [it going into the bin].’                                                                                                           
(Critical incident log, Germany, 15 August 2016) 
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Tudor et al. (2008) have argued that there is little evidence of the 
relationship between organisational culture and PEB. However, it is 
evident from the discussions that organisational culture does impact 
employee behaviours and also shapes work practices. David’s quote 
brings forth a significant point about organisational culture. It was 
implied that employees felt that there was no reward for engaging in 
waste prevention; conversely they risked being penalised for any 
consequent operational issues. This in turn impacted their attitudes as 
attitudinal construct is based on the expected outcomes of the said 
behaviour. If the outcome belief is negative or unfavourable, the 
individual is less likely to carry out the behaviour. By extension, it can 
be argued that organisational culture affects the actor indirectly as the 
culture interacts and shapes dispositional drivers of behaviours, such 
as attitudes. Organisational culture can also directly impact 
employees’ behaviours as is evident from the critical incident log entry 
presented above. It is clear that the porter sensed that his choices in 
terms of enacting PEBs were limited. His behaviour was consistent 
with the organisational culture rather than his personal values.  
 
8.3 Social norms  
Primary data indicate that social norms are a key factor that can 
influence ePEB. Respondents’ quotes illustrate this point.    
“If there is a culture of monitoring food waste, it will not require me to 
go in and tell someone because staff will drive each other.”                                                                           
(Ian, Sous Chef, UK, 24 August 2016, p. 5) 
“….and perhaps if everybody started to do a little bit [PEBs], we start 
to see a difference and motivate another person. They’re not there; 
not really interesting to do this start to do it, why not? (sic).”                                                      
(Celine, Waitress, Germany, 17 August 2016, p.3) 
“I also try to act as a role model and try to sell the idea [of waste 
prevention] to them. I feel I need to lead by example, simple lip 
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service won’t work.”                                                                 
(Michelle, Food and Beverage Supervisor, UK,                                                 
28 August 2016, p. 2) 
Normative behaviours of the group can exert significant, unspoken 
perceived pressure on individuals to follow group norms. The general 
sentiment of the respondents from Germany and the UK was that once 
social norms around waste prevention are established within the 
workplace, these automatically drive practitioners to engage in PEB. 
Since food handling practices in the kitchen are inherently shared, 
social norms are likely to be salient for encouraging PEB. Social norms 
can directly impact the group as a whole as employees are likely to 
demonstrate behaviours that are widely seen as socially acceptable 
and will gain approval from the management and colleagues. By 
extension, the stronger the desire to comply with prevalent norms, the 
stronger the impact of social norm on behaviour is likely to be.  
As is evident from the quotes above, both managers and general level 
employees have a key role to play in helping to establish social norms 
by modelling positive behaviours themselves. If social norms around 
food waste prevention are established, it may mean that less 
monitoring or supervision may be required. Instead, such behaviours 
may be performed voluntarily and without cognitive deliberation. 
Therefore, local advocacy can play a big role in establishing social 
norms. 
Having said that, it was evident that the practice change did not help 
in initiating new social norms. This may simply have been an outcome 
of the fact that the practice change itself was not enduring as the 
tracking system was restricted to just a few weeks. The key implication 
of this argument is that social norms form and stabilise over time. 
Social norms can be established through clear and consistent 
communication, which is often difficult to achieve in a dynamic 
environment like hospitality (see verbatim quote below).  
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“I don’t really have much in the way of interactions with other 
departments, but NO, the topic of food waste prevention doesn't 
really come up. Everyone’s busy, but I believe like myself, others 
already are doing what they can to prevent food waste.”                                                                                
(Thomas, Breakfast chef, UK, 26 August 2016, p.2) 
In addition, primary data revealed that respondents strongly felt that it 
was not simply the prevalent social norms within the confines of the 
organisation, but wider societal norms that needed to be considered.  
“…and in a lot of senses, it is a throwaway society, especially from a 
food point of view.”                                                                                                           
(Sam, Sous Chef, UK, 25 August 2016,  p. 18) 
“ I think the inherent nature of people now is ever so slightly wasteful. 
Especially in more advanced Western countries . Erm….(Long 
pause), for instance…in the olden days it used to be that you would 
kill a pig, and you will use absolutely everything, absolutely 
everything (repeats), there wouldn’t be any waste. We now waste 30-
40% of the animal, it’s gone, why? Because we don’t use it, so that 
wastefulness has been growing – with affluence comes the ability to 
pick and choose what you want.”                                                        
(Stephan, Head Chef, Germany, 13 August 2016, p. 3-4). 
The quotes presented above reflect that at a wider societal level, food 
is not highly valued, possibly due to easier availability and greater 
purchasing power, especially in the Western world. Furthermore, the 
social practice of cooking has transformed significantly over time. 
People are more wasteful in general and food waste seems to have 
normalised within the everyday practice of cooking. It is conceivable 
that such prevalent and societally embedded practices around food 
production and consumption had also informed employees’ 
behaviours and food handling practices at work. Society creates the 
framework within which people and businesses operate and hence 
societal norms are likely to impact behaviours and practices (Heikkilä 
et al., 2016). There was consensus among respondents that such 
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societal norms are difficult to change and new norms take time to 
establish, although they also suggested that the societal normative 
framework can be shifted through environmental education. 
 “It is education….but basics are not being forced on to the kids, I 
know all of the schools are doing gardening and things like that. It is 
part of the curriculum now, which is a great thing. I hope that it will 
have a knock on effect on people.”                                                                                                  
(Sam, Sous Chef, UK, 25 August 2016, p. 20) 
“If you want to start nipping it in the bud now, we need to start 
educating kids in school now, educating in the kindergarten, so that 
they go home and say to their parents…..erm… this is too much! 
You’ve cooked too much, I can’t eat all of that, cook less, so I throw 
away less, if you throw away less, you can save money.”                                                                                              
(Stephan, Head Chef, Germany, 13 August 2016, p. 16/17)  
 
8.4 Practitioners’ skills  
From a practice theory point of view, the nature of the labour force the 
sector attracts can have significant implications for the skills that 
employees possess (see section 6.5). It is evident that the experience 
and skills of chefs can affect the amount and type of food waste directly 
(refer to Figure 8). Quotations below establish that the transient nature 
of hospitality employment results in generally low level of skills and 
employees may, therefore, not be fully proficient to engage in complex 
PEBs. This was consistent at both case study hotels.   
“The other day we had a new girl, she had never prepared mangoes 
before, and she wasted so much, and we are like, oh my God! I can’t 
believe how much you have put in the bin, that was down to 
inexperience and lack of knowledge on how to prepare it.”                                                                        
(Becky, Junior Sous Chef, UK, 24 August 2016, p. 3) 
“That is something we educated, or we try to educated employees, 
especially the new ones and trainees, that is something that we 
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teach them. Of course it takes a little bit of time, when they start to 
work, there is a lot of waste. Perhaps we could do more, it’s true, but 
I do not know how much sometimes is possible to do it when you 
have a certain young team with no experience, and you have a full 
house with 600 rooms (sic).”                                                                  
(Celine, Waitress, Germany, 17 August 2016, p. 1) 
“We’ve got it fairly well buttoned down in here certainly within the 
areas, as we’ve discussed before, that’s purely down to experience. 
Its where you get inexperience is where your waste factor is going 
up. But that comes down to having a wealth of experience in each 
operation because you get a continuity from that.”                                                                                                              
(Ian, Sous Chef, UK, 23 February 2017, p. 2).  
There are a number of important inferences that can be drawn. As 
implied by Ian’s quote, a stable team with greater experience is more 
efficient, better skilled and less wasteful. This is because people hone 
their skills through experience. In other words, it is important to 
acknowledge that different practitioners may carry out the same 
practice in distinct manner depending on their skill levels. Chef’s skills 
and knowledge are also likely to impact feeling of behavioural control. 
Skilled chefs are more likely to have confidence in their own abilities 
and this will impact their perception of how easy or difficult it might be 
for them to use up surplus food. They may find it easier to find creative 
ways to use up food items and therefore prevent waste from arising. 
However, a number of respondents also argued that practitioners may 
possess the skills but yet lack the willingness to engage in waste 
prevention, as food waste prevention is largely seen as burdensome, 
inconvenient and extra work (see section 6.7 for detailed discussions). 
Therefore, skills on their own may not be sufficient to drive PEB but 
willingness to engage in such behaviours is also needed.  
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8.5 Supervisory support  
There is universal agreement in the literature that the level of 
management support can greatly impact ePEB. Primary data too 
demonstrate that supervisory backing is essential to drive ePEB. This 
is even more important in the context of the industry as there is degree 
of flexibility in hospitality work and operational staff may lack the skills 
and knowledge to engage in PEBs.  
 “It is a little bit different in the kitchen. We all end up having our 
hands dirty and we are involved in that [waste prevention] on the 
grass root level…so it does feel that we are monitoring it [food waste] 
bit better. But that is our main job.”                                                                                           
(Sam, Sous Chef, UK, 25 August 2016, p. 24) 
 “I think [employees] count on us as an enterprise to help them, show 
them ways on how they prevent waste and be environmentally 
responsible. So they will rely on us to show ways, how they can 
participate in that way, so that is one of my tasks as management 
team here in this hotel to show up these ways (sic).”                                                                                                    
(Kathryn, General Manager, Germany, 19 August 2016, p.12) 
“I don't think there is much support from the Head Office either in a 
lot of respects. I know this is not food related but with soap recycling. 
We can join the recycling incentive but you have to pay to be in it, 
there is always a cost involved which...you are trying to do something 
to help, but we are not going to pay to have someone to take our 
soap away (laughs)…when it comes to the bottom line, they (Head 
Office) are not prepared to support you.”                                                                                                                       
(Ruth, Food and Beverage Controller, UK, 26 August 2016, p. 16). 
Supervisory support can help to establish social norms around PEB, 
as is implied by Ian and Kathryn. Support from managers can also help 
to strengthen PBC, as employees may sense fewer perceived barriers 
as far as PEBs are concerned. In addition, supervisory support can 
translate into subjective norms and employees are more likely to 
sense perceived pressure to demonstrate PEB at work. Support from 
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supervisors may also be seen as indicative of management’s 
philosophy concerning environmental matters. As is evident from 
Ruth’s quote, there is also an expectation that environmental practices 
must be supported at the corporate as well as unit level.  
In contrast, it is interesting to note that rather than encouraging or 
supporting PEB, many managers felt that active monitoring and strict 
control was the only way to ensure staff did not waste food. This 
indicates that some managers may be sceptical of the success of 
practice change or employees’ motivations to engage in PEB. 
 “The key thing is monitoring all the time. I need to monitor everyone, 
so I need to keep checking on staff, they are doing it right. I need to 
stay behind till late to check buffet returns and to make sure that the 
food goes into blast chiller, otherwise it’s too convenient for people to 
throw things away.”                                                                              
(David, Assistant Head Chef, UK, 23 August 2016, p. 10). 
The difference of opinion on the topic of supervisory support was very 
evident. Whilst many recognised that general level employees seek 
support from the management, some rejected this point, arguing that 
strict control was the only way to achieve waste prevention. In such 
cases, the managers were unlikely to promote PEB change via 
practice change or by targeting dispositional drivers of PEB. For this 
reason, strict monitoring and control cannot promote voluntary PEBs 
on part of employees. The monitoring approach also highlights some 
important points that are worth deliberating. First, managers’ 
perceptions on this topic were driven by their own management style, 
rather than agreed organisational practices. Second, it is clear that the 
managers agreed that it was important to establish and enforce clear 
organisational norms and policies. Third, while policies can be 
enforced, managers were conscious that employees may not 
necessarily follow them. Last, many managers contended that 
employees may not be self-motivated with regards to PEBs and hence 
cannot be entrusted to perform them. They, therefore believed that the 
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responsibility for mobilising ePEB primarily lay with management 
team.  
 
8.6 Habits 
The role of habits in driving workplace behaviours has also been well 
established.  People are tied into their habits and this in itself may act 
as a significant barrier to behaviour change. Primary data supported 
this line of reasoning as it was evident that practitioners from Germany 
and the UK repeatedly engaged in certain behaviours.  
“I am very strict at home separating the waste, but I cook too much, I 
have to throw away somethings. I was used to cooking for four 
people at home but now there are not so many people living at home 
because the kids are gone or not eating at home anymore, and now I 
have too much…I need to recalibrate (laughs).”                                                                                               
(Rosa, Breakfast supervisor, Germany, 21 August 2016, p. 6) 
I just had a very useful chat with Emily (the kitchen porter) who 
announces – “I hate to tell you that this (proper waste separation) will 
never happen. They have been here 20 years and they still end up 
doing the same thing. It’s not that they are not aware, just that they 
are in automatic mode, they don’t even think, it does not even 
register what they are doing and where the waste is going.”                                                                                                        
(Observation Log, UK, 28 November 2016) 
In fact, habits were firmly embedded within people’s actions, many of 
which may not even have passed the test of rationality, as was evident 
from the quotes above. Emily’s argument brings forth two critical 
points. First, habits can counteract the practice change. Second, a 
change in practice does not automatically lead to unfreezing of old 
habits in favour of new ones. The management teams recognised the 
strong influence habits can have on employees’ behaviours and 
therefore attempted to use the power of habits as an opportunity rather 
than a barrier to pro-environmental objectives. This was done by 
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promoting routinisation of behaviours that were likely to result in 
positive environmental outcomes. An example was the extensive use 
of standard recipes at both hotels. Standard recipes provided 
prescriptive guidelines about cooking certain menu items (hence, 
greatly reducing the possibility of wastage). The use of standard 
recipes ensured consistency in practice, thereby transforming into 
habit. Furthermore, kitchens were organised into sections and each 
station was run by the same team member. Therefore, repeated 
performance of the same tasks could help to establish routines and 
habits over time. Arguably, this also demonstrates that PEB can be 
achieved without necessarily targeting volitional factors as habits are 
independent of them. However, there is immense flexibility in 
hospitality work as people’s routines are essentially determined by 
business variability. Therefore, routinisation and subsequent habit 
formation in order to achieve environmental outcomes was often 
difficult to attain.  Furthermore, it can be argued that habits can propel 
the actor to perform behaviours that are damaging for the 
environment, though such behaviours may not necessarily be 
intentional (see Rosa’s quote above).  
Lastly, Becky’s quote below suggests that habits themselves may be 
informed by one’s values.  
“I will always turn lights off if I am not using them, and I will turn the 
burners off if I don't need them, because I am just like that myself. I 
try to recycle everything, but that's me personally.”                                                                                                          
(Becky, Junior Sous Chef, UK, 24 August 2016, p. 4) 
“……sometimes people forget because they are not used to it [acting 
pro-environmentally]. And everything is a routine, and you need to 
pick that routine, that habit because it is not ingrained with the 
people. When they start to understand it and they are in the rhythm, 
they do it automatically without having to think about it. And I think 
that is what people need to get to. Do it [food waste prevention] 
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without think about it (sic).”                                                                                   
(Celine, Waitress, Germany, 17 August 2016, p. 5) 
Perhaps it is necessary to shift PEB from the rational (conscious) to 
the procedural (without deliberation) level. Therefore, it is worth 
examining how workplace habits form, how they stabilise and what 
interventions might be needed to unfreeze old habits and establish 
new, environmentally friendly ones.  
 
8.7 Infrastructure (non-human actors and agency) 
Environmental infrastructure refers to tools, equipment and 
technologies that can facilitate and support PEB. From a practice 
theory perspective, environmental infrastructure refers to non-human 
agents. Primary data suggest that infrastructure significantly impacted 
practice directly and indirectly in the case study hotels and may even 
have propelled human actors to perform certain behaviours.  
The buffet station at Hotel B is a lot smaller compared to Hotel A. 
This makes the buffet look quite full with relatively less amount of 
food on display. Mirrors have been used very cleverly as these help 
to make the buffet look full with less amount of food.                                                                                  
(Observation Log, UK, 23 August 2016) 
I see that plated food items are always over garnished. This is less to 
do with staff’s behaviour but the size of the plate. The plate is rather 
large and the garnish is effectively being used as a ‘filler.’                                                                                     
(Observation Log, Germany, 20 August 2016) 
Chef David tells me that the size of food waste bin they are currently 
using is too large (240 litres). Therefore, they need to empty it at 
least twice daily due to concerns about smells and hygiene. Hence, 
the real cumulative quantity of food waste is simply unknown.                                                                                          
(Observation Log, UK, 27 August 2016) 
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Through on-site observations, it became evident that both case study 
hotels invested in equipment that could help to extend the shelf life of 
food or to recycle it. These included freezers, walk-in fridges, a waste 
digester and smart labelling systems, to name a few. However, the 
specific piece of infrastructure that was most relevant to this study was 
the food waste bin as the practice change of food waste tracking 
revolved around it. As discussed earlier, Hotel A opted for large bins 
that were placed outside the kitchen (Appendix 16). Hotel B used 
small, transparent pre-calibrated bins instead (Appendix 17). 
Respondents from Hotel B argued that the size of the bin impacted 
their perceptions dramatically. While the large bins effectively ‘hid’ 
food waste, smaller bins had the opposite effect. In this sense, the size 
and visibility of the bins helped to sensitise chefs towards quantities of 
disposed food. Verbatim quotes below present potential divergent 
outcomes that were directly related with the non-human agent in use 
(big bin vs. small bin in this case). 
“That is actually a better idea to have a bin that is small so you can 
actually see what’s in it, and those big bins, unless you are gonna 
peer over it, you are not going to see it (sic).”                                                                                                                          
(Brian, Director of Finance, UK, 24 February 2017, p. 1) 
 “Whereas these great big giant bins, you can throw as much in and 
you can’t see it [the amount of food inside], it’s different to having a 
little tub that you can see, it is clearly labelled 20 litres and when it 
fills up – oh God, I got to get another one and oh my God, I have 
gone through four of these in a day, yeah it definitely makes people 
more aware.”                                                                                 
(Becky, Junior Sous Chef, UK, 23 February 2017, p.2) 
Becky’s argument is significant and there are a number of points that 
can be deduced from it. The bins were localised in Hotel B’s kitchens 
(one bin was installed in each section) and therefore chefs felt that 
food waste arising in their section was clearly identifiable and visible 
to others. In addition, specific food products that were discarded could 
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be visually identified due to transparent bins. Since the bins were 
calibrated, the volume of contents within was clearly discernible. All of 
these are likely to impact the human actors.  
Though the agency of this non-human actor was widely acknowledged 
by employees at Hotel B, there was no mention of this by practitioners 
at Hotel A. There are several possible reasons for this. First, it is clear 
that the practice change was not impacted as much by the agency of 
said non-human actor at Hotel A as the bins were placed outside the 
kitchen and were, therefore, not in chefs’ direct sight. Second, the 
large, opaque bins used at Hotel A did not make quantities of food 
waste conspicuous and therefore the impact of this non-human actor 
may have been limited. Third, as there was only one bin per waste 
stream at Hotel A, employees were unable to identify waste that was 
directly attributable to their work practices. To sum up, it is clear that 
non-human agents can impact the way practices are organised and 
performed. In addition, materiality can directly impact awareness and 
subjective norms. As these are antecedents of PEBs, it can be argued 
that the non-human actors can drive ePEB.  
 
8.8 Chapter summary 
Analysis of primary data supports the argument that apart from 
psychographic drivers, social and contextual factors can also impact 
an individual’s behaviours. Prevalent societal norms shape individuals’ 
values, while group norms at work exert significant pressure on 
employees to conform. Similarly, organisational culture in the form of 
implicit and explicit rules can inform people’s behaviours within the 
workplace. Therefore, it can be argued that behaviours at work are 
governed by a different set of drivers than those in private, domestic 
space. In fact, ePEB need not necessarily be driven by dispositional 
factors.  
At the same time, many factors may influence people’s behaviours 
indirectly. For example, the availability of infrastructure can make it 
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more difficult (or easier) to enact certain behaviours. This can impact 
PBC and by extension behaviours. Similarly, personal skills can 
strengthen PBC. Support from managers and supervisors can help to 
establish group norms and may also exert subjective pressure on the 
individual to follow the normative behaviours. These drivers are likely 
to inform ePEB.  
External environmental forces can also hinder and promote 
behaviours (both pro-environmental ones and otherwise). However, 
many factors such as habits can counteract the impact of behaviour 
change interventions and undermine the influence of practice change. 
The individual may not be consciously aware of having acted out the 
habitual behaviour as there is a degree of automaticity associated with 
such behaviours. It is also clear that habits are less dependent on 
context than deliberative behaviours as people seem to carry habits 
with them. Therefore, cognitive factors may not always drive 
behaviours as habits can counteract their influence. In conclusion, it is 
clear that various drivers of PEB interact with each other; some may 
support while others might conflict with one another. The interactivity 
between various drivers of PEB is still an under developed area of 
research. However, it is evident that these multiple factors operate 
simultaneously and collectively govern the behaviours of individuals.  
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9. Discussion 
The findings of this thesis establish that food waste prevention is a 
complex business agenda within the context of hospitality services. 
There are multiple, interrelated practices that can give rise to wastage 
of edible food (refer to section 6.9). Furthermore, many external, 
situational factors that can constrain employees’ actions (see section 
8.1 for discussions). Waste prevention also competes with other 
business priorities (see Figure 10). Given the nature of the hospitality 
experience, customer service is widely seen as the prime business 
focus and all other concerns, including food waste may be a lower 
priority in favour of customer value (refer to section 6.3). In addition, it 
is difficult to quantify outcomes of waste prevention initiatives as food 
waste cannot easily be monitored in the same way as other utilities 
(such as electricity, water or gas). The distinction between edible and 
inedible food is not always clear in the minds of practitioners. In fact, 
usability of food within luxury hotel sector may not necessarily reflect 
edibility or nutritional value. Instead, other subjective criteria such as 
cosmetic properties and the label govern whether the food is deemed 
fit to be used (see sections 6.3 and 8.1). There is high degree of 
flexibility in kitchen work and in the case study hotels, there was 
evidently a lack of coherent, companywide policies as food waste 
prevention was not mandated. On the one hand, this aspect of food 
handling makes it difficult to identify specific behaviours or practices 
that may be responsible for wastage of food. On the other, it can be 
argued that waste prevention behaviours are more likely to be an 
outcome of voluntary, uncoordinated and sporadic actions taken by 
employees. It is also evident that employees tend to act in self-interest, 
as they favoured practices that saved them time and effort rather than 
ones that may help to prevent food waste. Therefore, rational choice 
theories can at least partly explain employees’ behaviours. Given this 
background, this chapter draws on key findings from primary data 
analyses and highlights the main contributions this thesis makes to 
theory and practice.  
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9.1 Systemic view of food waste and power politics 
It was evident in the case studies that waste was largely seen as an 
issue in its own right while gaps within the food cycle that give rise to 
wastage were largely overlooked (see section 6.9 for detailed 
discussions and examples). The hospitality food cycle is a multi-stage 
process, of which menu planning and procurement practices were 
directly under senior management’s control at the two case study 
hotels. Food procurement was governed by corporate headquarters, 
while decisions about ordering quantities were typically taken by head 
chefs in consultation with outlet chefs. The subsequent stages of the 
food cycle were more operational in nature, implying that there was 
less direct involvement of senior managers. This type of organisation 
is typical of larger foodservice businesses while the division may be 
less marked in smaller enterprises. It is interesting that management 
teams at both case study hotels argued that menu planning and food 
purchase systems to a certain extent were already geared towards 
waste prevention (refer to sections 6.9.1 and 6.9.2). Therefore, they 
were reluctant to consider any changes to either of these two 
practices, implying that food waste was strictly an operational issue. 
This reflected the fact that a systemic approach to food waste 
prevention had not been adopted. The finding was not consistent with 
Heikkilä et al.’s (2016) suggestion that a systemic, holistic approach to 
waste prevention must be adopted. It was evident that sub-practices 
within the hospitality food cycle were largely seen in isolation and how 
one practice impacted on and interacted with other inter-linked 
practices had not been truly understood. This was in stark contrast 
with the key premise of practice theory, as most commentators agree 
that practices are bundled (Warde, 2005; Halkier et al., 2011; 
Sahakian & Wilhite, 2014). 
There are two prime factors that could explain management’s 
approach of isolating food waste as a problem on its own and 
addressing only specific downstream practices. First is the issue of 
problem ownership. Food waste continues to be a reality within hotel 
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operations. Given that menu planning and procurement were 
essentially management functions, it can be argued that managers 
were unwilling to assume responsibility for waste prevention. Previous 
studies such as Trung and Kumar (2005) and Smerecnik & Andersen 
(2011 cited in Pirani & Arafat, 2014) found that many hotel managers 
are taking proactive actions directed towards environmental issues 
such as food waste. This was not found to be the case in the present 
research. By extension, the approach adopted by managers in the 
case studies was also reflective of the propensity to apportion blame 
on operational rather than management practices. This may be 
referred to as ‘distancing’, a practice in which individuals are keen to 
distance themselves or their role from key issues. The managers may 
be apprehensive about examining their own practices, as they may 
have feared that their shortcomings might be exposed.  
Second, the fact that the management teams did not reflect on their 
own work practices was also indicative of power imbalance between 
practitioners. Practice theorists agree that distribution of power among 
practitioners is uneven (Shove & Pantzar, 2007). In other words, some 
practitioners are more influential than others. Hence, conflicts and 
political alliances are commonplace when performing practices within 
organisational contexts. The general consensus is that the 
management steers organisational practices (Alcadipani & Hassard, 
2010). In fact, the management defines justifiable conduct and also 
institutionalises practices (Warde, 2005). Therefore, the managers 
define acceptable conduct in relation to food handling and waste 
management. This thesis argues that food waste prevention practices 
are also entangled in the web of organisational power politics and that 
the issue of control is a legitimate one. The managers establish 
standards of performance and may therefore be biased in favour of 
practices they directly control. Furthermore, Warde (2014) raises a 
critical point and asks if practices should be viewed as powerful 
entities. The findings of this thesis clearly establish that practices wield 
significant power within an organisation. However, this discourse does 
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not end here, as it is also evident that some practices are inherently 
more powerful than others. Therefore, power politics exist not only 
within practitioners but also within practices that compete with each 
other. It is unsurprising that some practices are privileged while others 
continue to remain marginal.  
 
9.2 Context salience 
There is general consensus in literature that behaviours and practices 
are performed within a context (see Stern, 2000; Olli et al., 2001; Rip 
& Groen, 2001; Shove, 2002; Nye & Hargreaves, 2010; Nayum & 
Klöckner, 2014; Ruepert et al., 2017). The results of this thesis too 
establish contextual factors as primary sources of influence that can 
drive behaviours and shape practices (refer to chapter 6 and sections 
8.1, 8.2 and 8.3). It is evident that contextual factors determine if new 
practices stabilise. The external and institutional contextual factors 
guide organisational policies, these in effect inform the social norms 
practices rely upon. Contextual forces also help to frame certain 
drivers of dispositional factors over others. Cognitive factors are 
powerless if not peaked within the workplace context (see sections 7.2 
and 7.3 for example). It is also clear that dispositional attributes can 
be overridden by organisational context. Hence, behaviours at work 
are significantly different compared to those in personal space, clearly 
establishing the primacy of the context. In short, this research appeals 
to both environmental psychologists and practice theorists that 
contextual factors be included within core debates. This implies that 
any research on PEB must be firmly grounded within the context in 
order to yield meaningful results.  
An example of a contextual factor that can impact employees’ 
behaviours is organisational structure, although the agency exerted by 
organisational structure has not been acknowledged by most previous 
studies (barring a few exceptions such as Tudor et al., 2008 and 
Young et al., 2015). In the present case, the CSR department is 
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centralised with little presence at the unit level. This explains why CSR 
functions had not truly integrated with operational practices, as the 
CSR department may have been viewed as an external entity. Owing 
to the organisational structure, the CSR team possessed limited 
influence over management decisions. Hence, it was difficult to 
promote pro-environmental practices or encourage PEB among 
employees. The fact that the CSR department rather than the 
management at the case study hotels introduced the food waste 
tracking intervention can explain the limited success achieved in terms 
of influencing practices and behaviours. Furthermore, this also 
highlights issues of power and control. As discussed in section 9.1, 
some practitioners wield more power than others within organisations 
and this is often established by the organisational structure. Therefore, 
the extent to which the new practices stabilise may directly be an 
outcome of who controls the process of their implementation. Hence, 
it can be argued that organisational structure in its own right can 
indirectly influence PEB. 
Furthermore, organisational culture is an example of a powerful 
contextual factor (Ramus & Killmer, 2007; Tudor et al., 2008), so much 
so that it might even override national cultures and dispositional 
drivers of behaviours (refer to section 8.2). According to Hofstede 
(2017), Germany scores higher compared to the UK on long-term 
orientation dimension of national cultures. Related to this construct is 
indulgence and unsurprisingly, Germany scored lower than the UK. In 
essence, this signals that Germans are more likely to encourage thrift, 
suppress gratification of desires and exercise restraint. The findings of 
this thesis are not congruous with the cultural values of the two 
countries. The waste produced was comparable at the two hotels, and 
employees in Germany did not demonstrate preventative behaviours 
more than their counterparts in the UK. There are many possible 
explanations for this finding. It can be argued that food waste has 
normalised within the Western European context. This may be related 
with relative affluence of countries such as Germany and the UK. In 
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other words, food waste may not be seen as an important issue in 
people’s day-to-day lives. Another possible explanation could be that 
since food waste is accepted in the hospitality sector, national cultures 
may not play a critical role in framing waste prevention practices within 
the context of workplace.  
Alternatively, it can also be argued that organisational cultures may 
override national cultures as far as practitioners’ behaviours are 
concerned. Data suggest that organisational culture can operate 
independently from national culture. This may be especially true for 
large, multinational organisations that often develop their own uniquely 
distinguishable organisational culture that stabilises over time. The 
literature establishes that organisational culture is driven and 
propagated by top management (Alvesson, 2002; Sun, 2008). This 
can explain why organisational culture may be a stronger driver of 
employees’ behaviour. Employees may be unwilling to risk sanctions 
that might result from behaviours that are incongruent with 
management’s philosophy and hence national cultures are likely to be 
less influential within workplace contexts. The finding that peoples’ 
behaviours do not always reflect national culture may also suggest that 
national cultures themselves are fluid and not static. This is in stark 
contrast with the basic assumption of Hofstede’s (1980) work, which 
suggests that national cultures are relatively stable and enduring. In 
the present age characterised by globalisation, Hofstede’s core 
assumption may be less relevant. In other words, universal application 
of meta-theories such as Hofstede’s cultural dimensions can seriously 
be questioned as they are unable to explain specific behaviours that 
are rooted in specified contexts. 
 
9.3 Guilt and risk 
It is evident that emotions can drive human behaviours (Triandis, 
1977; Crompton, 2010). Within the context of PEB, previous research 
suggests that pride and guilt are the two major drivers of behaviours 
229 
 
(Tracy & Robins, 2004;  Thøgersen, 2009; Harth et al., 2013). 
Schwartz (1977), on the other hand views pride and guilt as self-
administered rewards and punishment for behaviour rather than 
antecedents. He further argues that humans are most likely to engage 
in behaviours that lead to positive emotional outcomes and avoid 
actions that lead to negative ones. Somewhat surprisingly, none of the 
practitioners reported pride in demonstrating food waste prevention 
behaviours at work. Guilt, on the other hand, was found to be a 
significant factor as respondents freely narrated that they felt guilty 
when wasting food (refer to section 7.6, also Bamberg & Möser, 2007; 
Quested et al., 2013). This is an interesting finding as a negative rather 
than a positive emotion may drive PEBs. However, there is scarcity of 
research that examines the relative salience of negative vs. positive 
emotions in driving PEBs. Given this, the underlying reasons for 
greater strength of guilt in comparison to pride in driving food waste 
prevention is certainly worth examining further. The practical 
implication is that hotel operators must recognise that food waste 
presents a unique challenge as employees are unlikely to associate 
pride with waste prevention, as is the case with many other PEBs. 
Therefore, there is need for greater sensitivity with regard to 
communication relating to food waste. The findings suggest that pro-
environmental messages invoking guilt (by highlighting environmental 
consequences of food waste for instance) are more likely to result in 
preventative actions.   
It is noteworthy that respondents interviewed in this study perceived 
food waste prevention as a potential business, reputational and 
personal risk (see section 6.9.4). As respondents did not want to 
accept blame for any potential issues, waste prevention was a risk no 
one is prepared to take. In other words, perceived risks can outweigh 
environmental concerns. This finding signals that PEBs are seen as 
secondary in relation to personal agendas as self-interest may 
override other drivers of PEB. This finding is consistent with the key 
premise of rational theory (Bamberg & Möser, 2007; Han, 2014) and 
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challenges the central assumption of the altruistic school of thought 
(Ture & Ganesh, 2014). The risk factor is associated with outcome 
beliefs, as perceived outcomes are judged as negative. In other words, 
egoistic values seem to be salient within workplace context, more than 
self-transcendent values. This research indicates that self-interest can 
circumscribe the impact of altruism and hence moral theories may be 
less applicable within an organisational context in comparison to 
rational theories.   
 
9.4 Norm valence 
The literature firmly establishes personal norms as the prime 
antecedent of behaviour (Schwartz, 1977; Stern et al., 1999; Ramus 
& Killmer, 2007; Lülfs & Hahn, 2013; Ruepert et al., 2016). The present 
study challenges this assumption as it is evident that personal norms 
are only helpful if they are peaked, and whether they are framed is 
dependent on contextual factors (see section 7.3). This debate also 
suggests that the impact of personal norms may not be as strong or 
even be limited within workplace contexts. In addition, the employee’s 
role within the organisation may not allow them the freedom to act in 
accordance with his/her personal norms. Other situational constraints 
(such as lack of infrastructure) may also limit the capacity of 
employees to perform behaviours consistent with their personal 
norms. Furthermore, personal norms may be circumscribed by 
organisational (social) norms. As practices are performed with the 
social context, it is likely that employees may be driven to comply with 
institutional norms. The findings of the present study therefore indicate 
that the impact of personal norms within workplace context may be 
limited.  
It is also evident that subjective norms may operate independently of 
personal norms. PEB driven by subjective norms reflect the 
expectations of the referent group rather than self-expectations 
(Cialdini et al., 1990; Ajzen, 1991; Huffman et al., 2014). By definition, 
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subjective norms are inherently embedded within social networks of 
practitioners. Hence, PEB may be driven by peer pressure and not 
necessarily by personal norms. The findings of this thesis also suggest 
that subjective norms are more powerful in terms of driving PEB within 
work contexts (see also Lo et al., 2011; Lülfs & Hahn, 2013 and Ture 
& Ganesh, 2014). Evidently, perceived social pressure to engage in 
PEBs (such as waste separation and recycling) is strong as these 
behaviours are increasingly normalising within people’s everyday 
domestic and work life (De Young, 1990). The results of this thesis 
indicate that subjective pressure directed towards food waste 
prevention are strong, and therefore PEBs may be driven by external 
pressures. In other words, PEBs may simply be tokenistic (see 
sections 6.9.6 and 7.4). To conclude, the salience of one type of norm 
over others is also context-dependant. This also indicates that various 
norms may be in conflict with each other. This is a more likely outcome 
rather than absolute norm congruence.  
 
9.5  Ethical dispositions  
This thesis sheds some light on the widespread valorisation of PEBs. 
It is evident that people overestimate their own environmental actions. 
This may simply be due to societal pressures, and it is clearly easier 
to report PEBs than to practise them (Schultz and Oskamp,1996 cited 
in Olli et al., 2001). Hence, there are evident gaps between reported 
and observed behaviours. In essence, this finding supports the 
argument that value-action gaps do exist (Blake, 1999). This is 
especially true within organisational contexts as situational factors 
may constrain the action of employees despite their altruistic / 
biospheric values.  
There is general agreement in the literature that attitudes and norms 
are directed towards a specific behaviour (Schwartz, 1977; Ajzen, 
1991; Steg & Vlek, 2009; Crompton, 2010; Huffman et al., 2014). This 
implies that though the actor may engage in one type of PEB, this does 
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not necessarily reflect his / her propensity to perform other PEBs. The 
findings of this thesis offer a contrary view in suggesting that PEBs are 
bundled. There is strong evidence that people who carry out one type 
of PEB also perform others. This suggests that people have an 
inherent disposition towards PEBs (also see Chawla, 1998; 
Thøgersen, 1999). This predisposition towards PEBs is congruent with 
their values and likely shaped by their life experiences (see section 
7.1). Since values are stable and deeply internalised, they can drive 
behaviours across various contexts. This finding supports Jackson’s 
(2005) notion of spill-over effect. Jackson suggests that human 
behaviours can be transferred from one context to the other. However, 
this is only applicable when the context does not present significant 
barriers to the behaviour.  
Furthermore, the findings also indicate that environmental attitudes 
exist in clusters rather than as discrete entities and this may also 
explain the bundling of PEBs (refer to section 7.2). People who hold 
positive attitudes toward PEBs tend to perform many such behaviours. 
The attitudes are driven by outcome beliefs, these beliefs in turn are 
underpinned by their values. The cluster of attitudes may be bound by 
the same outcome belief. For example, an individual’s belief that his / 
her environmental footprints can be lowered by not wasting food, and 
by eating in-season, local produce can result in positive attitudes 
towards all these behaviours. Fundamentally, the cluster of attitudes 
are linked by the same outcome belief. Therefore, if the actor holds 
positive attitudes towards one type of PEB, the likelihood of engaging 
with other, related PEBs may be higher. 
From a practical point of view, this also implies that it might be easier 
to target employees who are inherently interested in sustainable living 
as they are most likely to support practices that can lead to positive 
environmental outcomes. Such employees could be recognised as 
environmental champions (role models) and they can help to mobilise 
existing social norms. In addition, they must be empowered as such 
employees may help to establish subjective norms by persuading 
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others to adopt environmentally friendly behaviours. In addition, it is 
absolutely critical that any real or perceived barriers to PEB are 
suitably addressed and removed.  
 
9.6 Contagious attitudes 
Huffman et al. (2014) contend that attitudes can be impacted within 
the social context. The results of this thesis echo Huffman et al.’s 
finding, as it was evident that people’s attitudes towards PEBs were 
impacted through their interactions within workplace (refer to section 
7.2 for detailed discussions). It is worth noting that in all such cases 
where attitudinal transfer was experienced, the shift was negative. 
There was not a single instance where a respondent reported that a 
positive attitude towards PEBs had ‘rubbed-off’ on them from a 
colleague. This is an unexpected finding that is worth examining 
further. From a theoretical point of view, ego depletion theory 
(Baumeister, Bratslavsky, Muraven & Tice, 1998) might offer a 
plausible explanation.  
The key premise of ego depletion theory is that  acts of volition draw 
on the individual’s internal resources. Since such resources are 
limited, one act of volition will have detrimental impact on subsequent 
ones (Baumeister et al., 1998). Furthermore, preliminary acts of self-
control undermine self-regulation in subsequent activities (ibid). 
Arguably, when people witness others acting in ways that are 
incompatible with their own beliefs, this may result in feelings of 
internal dissonance and consequently a state of ego depletion. This 
may offer a suitable explanation for negative attitudinal shifts 
experienced by many respondents. DeWall, Baumeister, Gailliot and 
Maner (2008) also found that ego depletion reduces pro-social 
behaviours. This is because ego depletion can reduce the feeling of 
guilt (Xu, Bègue & Bushman, 2012). Guilt is a powerful driver of PEBs 
(refer to section 7.6). People’s sense of guilt resulting from not 
performing PEBs may be diminished as they observe others 
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performing behaviours that resulted in negative environmental 
outcomes. This may in turn impact their own behaviours.  
 
9.7 Voluntary pro-environmental behaviours  
Within business contexts, many practices are institutionalised and are 
driven by management (Warde, 2005) while others are informal, based 
simply on collective understanding and shared meanings among 
practitioners. This is especially true for workplaces that are 
characterised by high degrees of autonomy and flexibility, such as 
hotel kitchens. The literature suggests that institutional practices can 
only go as far as driving task-related, in-role PEB (Bissing-Olson et al., 
2013; Lülfs & Hahn, 2013). Therefore, the agency of formal practices 
may be limited in terms of driving PEB. In fact, PEBs resulting from 
institutional practices is likely to be driven by self-interest (gaining 
management’s approval for instance). However, voluntary PEBs are 
driven by altruistic values rather than organisational practices (Karp, 
1996, Thøgersen, 1996, Steg & Vlek, 2009). The findings establish 
that there are limited opportunities for employees to enact voluntary 
PEBs at work, especially with regard to a sensitive issue like food 
waste. Such voluntary PEBs are not necessarily endorsed or 
supported by the management.  
There are some key implications of this finding. First, it can be argued 
that PEBs are a mixture of self as well as other-orientated motives 
(also see Bamberg & Möser, 2007). Hence, it is important that PEBs 
are examined from a moral-normative-rational lens. Second, informal 
practices may exert agency on employees’ behaviours as they achieve 
normative status within social nexus of practitioners. In fact, they may 
even conflict with their institutional counterparts. This discourse 
highlights that practices are powerful entities and there is continued 
power politics between practices. Third, informal practices are driven 
by employees and are guided by their values and norms. Hence, it is 
time for scholars to reflect on the agency-structure discourse, as it is 
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evident that PEB can be equally driven by both dispositional factors 
and social practices. If anything, dispositional factors can further 
support environmentally friendly practices. This point breaks middle 
ground between practice theory and environmental psychology as it is 
clear that elements of practice can affect cognitive drivers of 
behaviours. At the same time, actors who possess positive 
dispositions towards ecological issues are most likely to voluntarily 
support environmental practices. In essence, practice theory and 
environmental psychology can operate collectively to help mobilise 
PEB.   
 
9.8 Communication and socialness of social practices  
Given its key focus on practice theory, this thesis makes some 
important contributions to this field of study. Social networks among 
actors are fundamental to holding the practice together, as shared 
meanings eventually lead to social norms that underpin the practice. 
Warde (2005) argues that it is almost inconceivable that such 
conditions are met entirely in the real world. His argument is based on 
the assumption that shared meanings can only form when the 
message is uniformly transmitted and understood and this is a highly 
unlikely scenario. This is especially true in the context of the hospitality 
sector, as high staff turnover and lack of knowledge serve as key 
impediments to establishing shared meanings (refer to sections 6.6, 
6.7 and 6.8). Therefore, it is important to comprehend the meanings 
practitioners attach to the practice of waste prevention. The findings of 
this thesis suggest that there are no universally accepted shared 
meanings as practitioners at different levels of the organisational 
hierarchy attach different meanings to food waste (see Figure 9). If 
shared meanings are to establish, consistent communication and 
constant reinforcement may be needed (also Potoski and Callery, 
2018). The need for effective communication is often overlooked, this 
thesis argues that communication within the social nexus of 
practitioners is fundamental to any practice.  
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Furthermore, the level of engagement of human actors with the 
practice is a point worth deliberating upon. It is evident that not all 
practices are equally social as some are universally shared whilst 
others are abandoned by practitioners. Although practices by definition 
are social entities, some are more socially accepted than others. It can 
be argued that there is a social hierarchy between practices. There are 
two prime reasons for this. First, the extent to which a practice is 
socially accepted is a factor of social (shared) norms that underpin the 
practice. Second, whether practitioners engage with a certain practice 
also depends on their internalised values. Should the practice be in 
conflict with the individual’s value set, the practitioners are less likely 
to engage. This point also highlights that practice theory and 
environmental psychology may overlap and together these two distinct 
fields of study can  provide a more comprehensive understanding of 
PEBs.  
 
9.9 The agency of non-human actors 
Environmental psychology has acknowledged the importance of  
physical environment on human behaviours (Steg et al., 2013; Gifford, 
2014). Similarly, the key assumption of practice theory is that agency 
is distributed between human and non-human actors (Shove, 2002). 
However, agential issues continue to be unresolved and many practice 
theorists view non-human actors simply as intermediaries or 
facilitators of practice at best (Reckwitz, 2002; Warde, 2005; Røpke, 
2009). The findings of this thesis firmly establish that non-human 
agents can support, enable and mobilise practice change (see section 
8.7). In addition to this, non-human actors interact with psychographic 
factors; these in turn drive behaviour. This thesis therefore supports 
ANT and argues that non-human actors are powerful agents in 
shaping behaviours and practices. Whether or not they are more 
powerful than human actors remains open for debate.  
237 
 
Existing literature does not elucidate on how non-human actors exert 
their agency. Waterton (2013) goes as far as suggesting that the 
agency of non-human actors is unspoken and is therefore difficult to 
assess. This thesis sheds some light on the research gap by 
suggesting that the agency of non-human actors is embedded in their 
interactions with human actors. For example, transparent food waste 
bins on their own did not exert agency. However, transparent bins 
made food waste visible to everyone. This exerted indirect [subjective] 
pressure on the practitioners to control wastage of food. Since the 
waste was easily visible, this may also have led to greater problem 
awareness, in turn activating personal norms. The fact that the bins 
were small implied that these needed to be emptied regularly, this 
action was clearly visible to others. This in itself may have 
strengthened subjective pressures to prevent food waste from arising. 
In a similar vein, calibrations on the bins clearly displayed the volume 
of contents within. The calibrations can be viewed as an implicit coded 
language between human and non-human actors. These signalled the 
amount of food waste, thereby raising awareness about the issue, this 
is clearly a product of human interpretation. This exchange resulted in 
shifting of attitudes. In fact, such interactions are an integral part of the 
practice and it is within human-material interactions that non-human 
agents exert agency. Although Alcadipani and Hassard (2010) 
suggest that the human actors control material resources, it is clear 
that non-human agents exert agency in unexpected ways and play a 
critical role in the way practices are organised. Therefore, any debates 
about agential priority between human and non-human actors is futile 
as it is evident that both strongly impact the performance of practices 
and the agency is distributed.  
 
9.10 The mechanics of practice change  
Research on practice change is rather scant, with some notable 
exceptions such as Shove & Southerton (2000) and Shove and 
Pantzar (2005a). This may be explained in light of the fact that 
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practices are stable and difficult to modify (Kasper, 2009 cited in 
Kennedy et al., 2013), as is also evident from primary data. Practice 
theory literature firmly establishes that practices only stabilise when 
they are performed repeatedly by loyal  practitioners (Reckwitz, 2002). 
Such consistency is key to the practice, though this can often be 
difficult to achieve. This in itself remains a key barrier to practice 
change and new practices do not stabilise easily. For any practice 
change to be successful, it is important that every practitioner is 
engaged and that shared meanings are firmly established within the 
network of practitioners. The findings of this research suggest that it is 
difficult to establish shared meanings. The meanings people attach to 
a practice (or a practice change) are guided by their personal values. 
Hence, practitioners’ views on the practice of waste prevention were 
found to be fundamentally different from one another (refer to sections 
6.6 and 6.7 for example). The lack of shared meanings itself acts as a 
prime barrier to establishing environmentally friendly practices.  
On the other hand, Shove and Southerton (2000) and Jackson (2005) 
postulate that practices are dynamic, evolving and that practice 
change can easily be initiated with technological or societal changes. 
This study’s findings offer a contrary view in suggesting that practices 
themselves can be static and embedded within people’s everyday 
lives (refer to section 6.2). Hence, practices can be difficult to 
reorganise or change, as this comes with an element of perceived risk 
and anxiety. In fact, any alterations to employees’ daily practices is 
viewed as a disruption. There are two prime reasons for this. First, 
people are tied into their routines and perform agreed and accepted 
practices at work habitually. Therefore, automaticity associated with 
routine behaviours makes it very difficult to modify practices (Triandis, 
1977; Lo et al., 2011). Second, practices are acted out without 
deliberation and therefore may not always be intentional or even 
rational. People are unwilling to expend cognitive effort involved in 
learning a new practice and this in itself remains a key barrier to 
practice change. Primary data also suggest that the longer people 
239 
 
have been engaged in carrying out a certain practice, the greater the 
stability and therefore the harder it is to modify the practice (see 
section 8.4). In other words, there is a distinct temporal element to 
practices as well (also Southerton, 2012; Sahakian & Wilhite, 2014). 
Røpke (2009) deliberates on this point and postulates that repeated 
participation in certain practices can leave a ‘sediment’ in people’s 
minds. This implies that practitioners inherently carry biases towards 
certain practices and may therefore be reluctant to accept newer ones. 
This was found to be the case and it was evident that old practices 
tend to relapse (refer to section 6.2). By extension, it is conceivable 
that an established practice may outlast the human actor(s). Within the 
organisational context, this might imply that practices may continue 
even when certain actors leave, insofar as other human and non-
human ones continue to reproduce aspects of them, thus socialising 
others into reproducing them too.  
The literature also suggests that practices are usually carried out 
without questioning as they achieve normative status among 
practitioners (Kasper, 2009 cited in Kennedy et al., 2013). The same 
cannot be said about practice change as employees repeatedly 
questioned the intentions behind the practice change (refer back to 
section 6.2). In general, employees were found to be reluctant if not 
averse to any changes in work practices. The fact that there is 
uncertainty involved with practice change acts as one of the prime 
barriers to shifting of practices. Data also suggest that it would be 
wrong to assume that by simply reorganising the practice, practitioners 
will automatically follow the new ones. Therefore, the inherent 
suggestion in the literature that human actors perform social practices 
slavishly is not supported (please see Reckwitz, 2002; Røpke, 2009 
and Shove, 2010a).  
In summary, it is evident that practice change can often be difficult to 
mobilise. First, practitioners are often tied into their habits and routines 
and therefore their actions may be automatic rather than deliberative. 
Second, inconsistencies within performances may not allow new 
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practices to stabilise. Third, employees may resist practice change 
due to the perceived cognitive effort and risk involved. Fourth, social 
norms and shared meanings can be very difficult to establish within 
the social network of practitioners, especially in the context of 
hospitality work. Last, (old) practices are embedded in the minds and 
bodies of the practitioners. Therefore, they often relapse and this can 
lead to practitioners abandoning new practices in favour of old ones. 
In short, the findings of present study present a compelling account 
that practices are stable entities and are difficult to modify.  
 
9.11  Behaviour change 
Primary data suggest that practice change does not seamlessly lead 
to a corresponding change in behaviour. Instead, practitioners may 
actively resist behaviour change in spite of a change in practice. This 
point is in stark contrast to some of the previous research which 
suggests that practice change will automatically lead to behaviour 
change (most notably Hargreaves, 2011; Morris et al., 2012; 
Chatterton & Wilson, 2014). In cases where practice change helped 
mobilise behaviour change, the impact of practice change on ePEB 
was found to be indirect through volitional factors (see sections 7.2, 
7.4 and 7.7 for examples). The practice change did steer positive 
environmental attitudes and strengthened subjective norms. In some 
cases, the new practice also helped to frame personal norms raising 
problem awareness. These dispositional drivers in turn drove PEBs. 
Moreover, whether practice change brought about a change in 
employees’ behaviour was found to be largely dependent on 
contextual factors and driven by the nature of practice change itself. 
Therefore, it cannot be assumed that practice change will always and 
effortlessly lead to behaviour change. Figure 11 depicts the 
relationship between practice and behaviour change.  
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Figure 11 : Relationship between practice change and behaviour 
change 
A number of key inferences can be drawn from the conceptual model 
presented above. First, as is depicted, a change in social practice can 
potentially impact ePEB. However, the impact of practice change on 
employees’ behaviour is indirect. Practice change can influence 
psychographic drivers of behaviours and these in turn drive behaviour 
change. Second, the relationship between practice and behaviour 
change is heavily impacted by contextual factors. Third, the duality in 
the relationship between psychographic drivers of ePEB and practice 
change must be highlighted (this is indicated by use of double arrows 
in Figure 11). This is an acknowledgement that new practices are only 
likely to stabilise when they are supported by pro-environmental 
dispositions. In other words, the dispositional factors may act as a filter 
that determines whether the new practice is accepted or not. The 
findings of this thesis suggest that practice change can lead to new 
behaviours but practices themselves are reliant on dispositional 
factors to an extent. Last, it is also important to highlight the notable 
omission of social factors in this model. This is due to the fact that 
there was no evidence that a change in organisational practice leads 
to new social norms in the workplace. Prevalent social norms are 
relatively enduring and are shaped by the way society is organised 
and operates. Hence, the results of this thesis challenge Shove’s 
Dispositional 
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Practice 
change 
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change 
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(2010a) suggestion that a change in practice can lead to new social 
norms. It is also clear that the practice change interacts with individual 
and contextual factors, while practices themselves are shaped by 
them. Therefore, the relationship between social practices and drivers 
of behaviours is pluralistic. The framework presented above suggests 
that practice change can offer one avenue to encourage PEB and is 
therefore worthy of further exploration and testing.  
As is evident from data analysis, there are multiple, inter-related 
drivers of ePEB. In fact, it would be impossible to achieve behaviour 
change without pressing many of these levers simultaneously. It is 
unsurprising that Thaler and Sunstein (2008) postulate that behaviour 
change can only be achieved when an integrated package of 
interventions is delivered. Based on analysis of primary data, this 
thesis proposes the contextual e-PEB framework (figure 12) that 
depicts the multiple factors that impact ePEB within workplace context. 
It must be acknowledged that the framework is a proposal for further 
development and testing.  
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Figure 12: Contextual ePEB framework  
 
As is depicted in the theoretical framework above, there are four main 
drivers of ePEB. These are individual, social, organisational and 
external factors. It is also suggested that none of these factors can 
sufficiently drive PEB on their own. In order to achieve PEB change, it 
is important that all four prime factors are considered. This study 
argues that these four sets of variables interact with each other and 
are interdependent. These drivers support and at times conflict with 
each other as far as stimulating ePEB is concerned. Though some 
dominant drivers may influence the behaviours within a certain 
context, the impact of others is often difficult to preclude. It is within 
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this interactivity that behaviours can be modified in order to achieve 
environmental objectives. This thesis does not resolve the issue of 
relative power of one of these factors over others as all of these seem 
to influence ePEB strongly and collectively.  
As is clear from Figure 12, dispositional factors play a key role in 
influencing behaviours. This thesis therefore is a call to practice 
theorists to humanise social practices. The key assumption of practice 
theory is that the agency lies within the structure (Reckwitz, 2002; 
Chatterton & Wilson, 2014). The actor has been viewed as the carrier 
of practice, while characteristic traits attributable to the human actor 
have been under-theorised and under-represented. This thesis 
challenges this position as it is clear that human actors are thinking 
beings. Not only do they bring their rationality in the way of skills, 
values and attitudes, but also their idiosyncrasies in the form of habits. 
These factors determine whether the human actor responds to the 
practice change or chooses to disengage. In other words, practices 
themselves have a strong human dimension and this aspect of 
practice theory is certainly worthy of further deliberation. In the same 
vein, social and contextual factors undoubtedly play a vital role in 
shaping behaviours. Hence, it is timely that environmental 
psychologists acknowledge the powerful agency of these factors and 
include them within core debates.  
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10. Conclusions 
Food waste prevention has become an important policy imperative. 
Existing research on this topic has primarily been led by business and 
management researchers. Therefore, the prime focus of scholarly 
work thus far has been on organisational policies, their planning and 
effective implementation. Despite this, wastage of edible food 
continues to be a reality in the hotel sector. This is due to the fact that 
food waste is largely an outcome of human behaviours. However, 
studies focusing on PEB behaviour change, especially within 
workplace context are scant. In addition, social practice theory has not 
been applied to examine employees’ behaviours that give rise to food 
waste. To address these knowledge gaps, this thesis analyses PEB of 
hospitality employees through the lens of practice theory. A practice 
change (food waste measurement and tracking) was delivered and its 
impact on employees’ behaviours was studied.  
To place this research within an appropriate theoretical context, it was 
important to review existing literature on PEB and practice theory 
(objectives 1 and 2). It is evident that environmental psychologists 
have traditionally dominated the literature on PEB. The key focus of 
their research is the individual actor and various dispositional factors 
that drive behaviours. Dispositional drivers of behaviours, such as 
attitudes, norms, values, affect and PBC have been extensively 
studied by environmental psychologists. NAM and TPB are the two 
prime theoretical frameworks that have served as foundational for 
much existing research. While NAM views PEB from a moral-
normative perspective, TPB articulates human behaviours as rational. 
However, social scientists have vocally opposed this approach to 
understanding PEB as psychologists tend to under-socialise human 
behaviours. Hence, social practice theory is increasingly being applied 
to examine behaviours, though its application to decoding PEB is 
rather new. It is commonly agreed that behaviours and practices are 
grounded within the context they are performed within. However, 
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context has largely been treated as an externality in existing research 
and hence a study grounded within this context is timely.   
The third objective of this study was to examine current food waste 
practices within hospitality industry. The findings of the empirical study 
highlight the distinctive nature of hospitality services that present 
unique challenges for waste prevention. In addition, preventative 
practices compete with many other business agendas. Employees and 
managers alike are unwilling to address the problem due to inherent 
business, reputational, operational and personal risks involved. The 
study scrutinised common practices associated with food waste 
management. Though it is generally accepted that menu planning and 
food procurement can impact wastage, no changes were considered 
to these practices. Likewise, there was reluctance to modify food 
production and service systems. Hence, the focus was on sustainable 
disposal of food rather than waste prevention. In some cases, reuse 
of food was sporadically done, though such preventative practices are 
not consistently carried out. Interestingly, employees insisted that they 
had done their part by engaging in sustainable disposal of waste and 
hence may not have felt much pressure to embrace preventative 
measures. These are some of the key barriers that hinder ePEB. 
Existing literature on barriers to PEB is limited and this major 
knowledge gap has been addressed by this research.  
The fourth objective of this thesis was to deliver a practice change 
within routine hotel operations. Hence, food waste measurement and 
tracking system was introduced. Food waste arising in kitchens was 
separated into three streams: production, spoilage and plate waste. 
The three waste categories were weighed at the end of main meal 
periods and recorded. Subsequently, data were analysed 
quantitatively. The practice of waste measurement and tracking has 
been heavily favoured as it tends to sensitise people towards wastage 
of food. Interestingly, this was not found to be the case as employees 
associated food waste tracking with recycling rather than recognising 
the potential for waste prevention.  
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The fifth objective of this study was to evaluate the extent to which 
change in social practice can deliver behaviour change within the 
hospitality context. The present study argues that practice change is 
gradual, difficult to initiate and sustain. This could be an outcome of 
the fact that practice change requires practitioners to abandon their 
existing, ever-familiar routines. This comes with a degree of 
uncertainty, complexity and anxiety. Practitioners feel threatened by 
practice change; therefore, there is general disposition to return to 
what can be considered as the status quo or normative practice. Habits 
oppose practice change as well. It is also evident that establishing 
shared meanings in reality is difficult to achieve. Hence, new social 
norms take time to evolve and establish. The suggestion that norms 
will effortlessly change in response to practice change has been 
overstated in the literature. The assumption that practitioners follow 
practices slavishly also found little support. Hence, unquestioned, 
universal engagement with the practice on the part of practitioners 
cannot be taken for granted. In fact, it is clear that practitioners are 
willing to make exceptions, demonstrate resistance and even abandon 
the new practice. This thesis therefore challenges previous scholarly 
research that assumes that practice change can easily be initiated and 
that individuals are bound within the web of social practices.  
Furthermore, the impact of practice change on ePEB was analysed. It 
is evident that a change in social practice can lead to behaviour 
change. However, new behaviours are not a product of shifting social 
norms, as is assumed by practice theorists (Shove & Southerton, 
2000). Instead, practice change impacts dispositional factors such as 
attitudes and subjective norms. These in turn help to modify ePEB. In 
addition, the relationship between practice change and behaviour is 
context-bound. In other words, the impact of practice change on ePEB 
is indirect, through dispositional factors and the relationship is 
dependent on contextual factors. This thesis also establishes that the 
relationship between practice change and psychographic drivers of 
behaviour is recursive. On the one hand, a change in practice can 
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cause a shift in dispositional factors. On the other, the extent to which 
the new practices normalise is a product of employees’ dispositions 
towards environmental issues.  
The final objective of this thesis was to develop a theoretical 
framework that depicts various drivers of ePEB. The contextual ePEB 
framework (figure 12) establishes that there are four sets of drivers of 
ePEB: external, organisational, individual and social. Though the 
impact of dispositional drivers is strong, organisational factors are 
prime within the workplace context too as employees may not always 
have the freedom to enact behaviours that are consistent with their 
dispositions. In addition, social factors such as group norms and 
organisational culture have a significant impact on employees’ 
behaviours. External factors such as the legislative framework are also 
instrumental in driving  ePEB. Hence, it can be argued that a multitude 
of factors drive ePEB. It is difficult to ascertain the relative agency of 
one of these drivers in relation to others. In fact, these four prime 
drivers operate collectively, do impact each other and can sometimes 
conflict with one another. In such scenarios, the dominant factor is 
likely to drive employees’ behaviour although the impact of other 
drivers is often difficult to preclude.  
If PEB are to be encouraged, social practices need to be configured 
accordingly. The business context must support environmental 
practices and provide appropriate infrastructure to deliver practice 
change. However, if employees are to engage voluntarily, such social 
practices need to be underpinned by favourable values and attitudes. 
In other words, the complex interactions between social, psychological 
and contextual factors give rise to and support ePEB. Hence, the 
present study recommends that a cross-disciplinary approach must be 
adopted when analysing PEB as a multitude of factors can directly and 
indirectly impact such behaviours.  
Lastly, it is neither desirable, nor possible to separate practice theory 
from environmental psychology as various factors interact with each 
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other. Therefore, the agency-structure discourse is futile. This thesis 
supports rationality in human behaviours but without rejecting 
automaticity and the strong impact of social agents. Both social and 
individual factors are underpinned by contextual factors. In other 
words, a multi-disciplinary approach to decoding PEB is likely to yield 
valid and comprehensive results. Hence, this research appeals to 
practice theorists and environmental psychologists to accept that 
practices and behaviours are fundamentally integrated. Therefore, a 
collaborative approach between the two schools of thought is timely 
and appropriate.  
 
10.1 Managerial implications  
The findings of this thesis are useful for any hospitality business aiming 
to promote PEBs among the workforce. As is evident, the 
management team plays a pivotal role in establishing practice change 
and encouraging PEB. Managers can achieve this by acting as role 
models and by actively demonstrating PEBs. In addition, local 
advocacy can help to achieve sustainable goals. Therefore, opinion 
leaders in each area must be encouraged to play the role of 
‘environmental champions.’ These strategies can help to establish 
new social norms, thereby leading to stronger subjective norms and 
subsequent change in employees’ behaviours. Hence, it is important 
that pro-environmental initiatives are led and supported by the top 
management and that they demonstrate their full commitment to the 
cause. Furthermore, the findings suggest that despite positive 
attitudes, employees are reluctant to engage in PEB due to weak PBC. 
In other words, hospitality practitioners do not feel that they can make 
decisions and voluntarily adopt PEBs at work. Therefore, there is clear 
need to empower employees. Empowerment could be by way of 
providing greater degree of flexibility within routine work practices, as 
long as these are directed towards positive environmental outcomes.  
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It is also evident that employees find practice change inconvenient and 
burdensome. Food waste prevention represents extra effort and 
employees are reluctant to expend it. It is unsurprising that many 
practices such as bulk cooking and precooking have normalised. Such 
practices save time and effort but also lead to wastage of edible food. 
Therefore, it is important to recognise such existing practices and 
modify them so that environmental outcomes can be achieved. It is 
also imperative that any practice change geared towards waste 
prevention is made simple and convenient. Waste prevention must be 
embedded within employees’ daily work routines. This could be 
achieved by formalising such practices, for example through including 
them in the job descriptions. This would help to make waste prevention 
an integral part of employees’ roles. Furthermore, the practice change 
must not be disruptive but gradually interwoven into people’s work 
routines.  
The findings also highlight the need to align employees’ values with 
the business’ values (also see Kristof-Brown et al., 2005; Yoon et al., 
2016). The ideological currency construct is based on the commitment 
on the part of employees and organisation to pursue a cause or 
principle that is valued by both parties (Thompson & Bunderson, 
2003). In other words, if the business and the individual are equally 
keen on issues pertaining to sustainability, the opportunities for 
reciprocal interactions are greater (Vantilborgh et al., 2012).  This 
premise can be used to inform recruitment and selection. Any 
business interested in corporate greening should actively seek 
employees who are equally enthusiastic about the sustainability 
agenda. This is important as the findings indicate that some individuals 
are predisposed towards PEB and are more inclined to engage with 
environmental issues at work too.  
The agency exerted by non-human actors is one of the key findings of 
this study. It is therefore important that appropriate infrastructures are 
created to encourage and support employees’ environmental actions. 
Material resources are often controlled by the management in a 
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business environment and providing supporting infrastructure will 
demonstrate commitment on the part of the organisation. This will 
further help to establish green credentials of the business, 
demonstrate management support and consequently encourage 
employees to enact PEBs.  
It is evident from both primary and secondary findings that the link 
between food waste and environmental issues has not been well 
established in the minds of the general public. In fact, employees take 
comfort in the fact that they have done the ‘right thing’ by engaging in 
sustainable disposal. Therefore, end of chain solutions such as waste 
recycling have normalised. The key to encouraging PEB, therefore, 
lies in the way the issues are framed. Hence, it is important that food 
waste prevention is framed as a key organisational focus. This can be 
done through consistent, open, regular and transparent 
communication at all levels of the business. In addition, the information 
must be relatable and presented in a way to ensure that employees 
can see direct application to their own work. Sharing food waste 
tracking figures for example could help to capture employees’ 
attention, create interest and raise awareness about the issue. This 
will help to establish shared norms and demonstrate that waste 
prevention is a key priority area.  
In addition, education is required so that employees can appreciate 
the consequences of environmental degradation and the impact it has 
on their lives and wellbeing. Furthermore, it is important to invest in 
training employees, so that they can devise preventative solutions 
within their own work areas. It is also evident that the context provides 
powerful factors that can directly affect behaviours and practices. 
Therefore, if hotels are going to make any significant progress towards 
sustainability, the organisational context needs to be ‘green.’ This 
implies that sustainable thinking must be applied to all business 
processes rather than a few sporadic actions. Within the context of 
food waste, it is important that this agenda informs the entire food cycle 
and is not seen as a marginal issue.  
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10.2 Recommendations for future research  
This thesis presents a conceptual model depicting the influence of 
external, social, organisational and psychological factors on PEBs. 
The model could be tested using a quantitative approach. As this study 
is located in Germany and the UK, arguably the results reflect 
prevalent attitudes and practices within Western European context. A 
study of this nature located within developing countries is warranted, 
as variables such as economic factors and lack of infrastructure can 
potentially produce unique findings. The ePEB framework could be 
further developed with such broader set of data.  
In addition, the edibility of food itself is culturally informed. Hence, 
cross-cultural examination, especially in non-Western contexts could 
offer valuable insights. In a similar vein, food waste is impacted by food 
consumption culture, though this variable was judged to be outside of 
the scope of this study. An ethnographic research that analyses 
individuals’ consumption (and consequently waste related behaviours) 
is therefore highly recommended.  
Furthermore, generational differences and other demographic factors 
are likely to impact people’s norms, attitudes and values. Given the 
scope of the thesis, it was not possible to examine the impact of these 
factors and this offers a promising avenue to advance this 
investigation. Benn, Teo and Martin (2015) have strongly advocated a 
participatory approach to implementing environmental practices. For 
the purpose of this thesis, the practice change was a top-down, 
management-led initiative. The impacts of participatory approaches on 
ePEB are certainly worthy of investigation.  
Lastly, this thesis breaks middle ground between practice theory and 
environmental psychology by successfully establishing complex 
interactions between these two fields of study. This nascent area of 
scholarly work has the potential to offer multiple insights; and therefore 
further understanding of the relationship between practices and 
behaviours is required. 
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12. Appendices 
 
Appendix 1 
List of interview respondents 
Hotel A  
Pseudonym  Position in the organisation  
Kathryn  General Manager  
Celine  Waitress  
Rosa  Breakfast supervisor  
Fred  Assistant restaurant manager  
Oleg  Director of Operations  
Patrick  Breakfast chef  
Stephan  Head chef 
Mark  Deputy head chef 
Andrew Waiter  
Alexander Waiter 
Sarah Waitress  
  
Hotel B  
David  Deputy head chef  
Thomas  Breakfast chef 
Becky  Junior sous chef 
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Brian  Director of finance  
Ruth  Food and beverage controller  
Gary  Chief engineer (also head of 
sustainability) 
Michelle  Food and beverage outlet 
manager 
Sam  Sous chef  
Dino Food and beverage manager  
Lee  Director of operations 
Eric Senior supervisor – Back of 
house 
Ian  Sous chef 
  
Corporate Office   
Russell Senior procurement manager 
Jack Director, Business Development 
(Food & Beverage) 
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Appendix 2 
Sample Observation Protocol 
  
 
Date:  11 August 2016 
Day:  Thursday  
Department:  Breakfast  
Location within the department:  Buffet area  
 
Time Observation 
(Straight 
description of 
the event) 
Action carried 
out by 
(Employees’ 
initials) 
Any follow-up 
questions 
asked 
Codes / self-
notes 
 
(Interpretation of 
the event) 
     
7.00-
7.15 
Quiet start to the 
breakfast 
service  
 
 
 
 
 
 
 Massive 
spread on the 
buffet – about 
80 different 
varieties  
In line with brand 
standards I’m 
told.  
 
But also in 
response to 
customers’ 
expectations as 
they are paying a 
lot for the 
‘experience’  
7.15-
7.30  
Only one station 
manned (egg 
preparation, 
omelettes are 
done to order 
here) 
Minimum  final 
preparation is 
done here as 
much of the 
stuff is pre-
prepared.  
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Kids breakfast 
buffet (though 
smaller) is 
separate  
 
As also attested 
by the Head 
Chef, lengthy 
stay by guests 
filling up on 
breakfast plates  
 
 
Is this 
needed?  
7.30-
7.45 
Rather small 
plate sizes to 
reduce food 
waste (also 
attested by 
Director of 
Operations) 
 
 
Also, limited 
breakfast 
offering 
available to 
‘executive floor’ 
guests  
 
Quite typical 
of guests to fill 
their plates up 
and then leave 
food behind 
 
 
Having a 
second buffet 
will invariable 
create food 
waste  
 
 
 
 
 
 
Asst. 
Restaurant 
Manager 
explained that 
this was a part 
of  brand 
standards as 
well  
 
7.45-
8.00 
Given the nature 
of high volume 
breakfast 
service, and fast 
service 
expectations, a 
lot of prep is 
done in advance 
that can lead to 
food waste  
 The manager 
explained that 
running out of 
things was a 
huge 
business risk, 
and therefore 
it is normal to 
prepare 
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excessive 
amounts  
8.00-
8.15 
Staff go about 
their daily 
business, and 
routine protocols 
are followed. I do 
not see that 
much concern 
about food 
waste as such. 
Too busy an 
operation and 
things are done 
routinely / as a 
matter of factly  
 
I am not sure if 
tracking is so 
much of a 
‘visible’ 
intervention so 
as to impact staff 
behaviours 
really, many staff 
are even 
unaware and 
have not been 
briefed  
Many staff 
members, 
including the 
more 
experienced / 
senior ones 
regularly 
chuck what 
should have 
been prep 
waste into 
plate waste 
bin 
 However, this 
lack of interest in 
prevention also 
goes back to the 
businesses’ 
philosophy – food 
waste is largely 
seen from a cost 
perspective 
rather than a 
sustainability 
perspective  
 
Either they are 
unaware, or are 
trying to ‘mask’ 
prep waste as 
plate waste, as 
one can hardly 
attribute the 
responsibility to 
the staff for plate 
waste  
8.00-
8.15 
Clearly, we 
produce a lot of 
food waste in 
anticipation of 
the demand, 
which being 
variable in itself 
is an enemy of 
food waste 
prevention.  
 
Did some 
deep diving in 
the bins and 
saw little to no 
waste in the 
prep bin (only 
egg shells and 
fruit peelings 
and this itself 
is a contested 
issue)  
 Saw fried eggs in 
spoilage waste – 
clearly in the 
wrong bin  
 
There is some 
interest in food 
waste separation, 
driven by the 
Head Chef, but 
this will take a 
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long time to 
stabilise.  
8.15-
8.30  
Staff are happy 
to reinforce that  
plate waste is 
the biggest 
culprit  
 
 
 
 
 
 Also 
confirmed by 
the Head 
Chef, who 
thinks up to 
50% of the 
waste is from 
customer’s 
plates  
This might ring 
true given the 
nature of findings, 
but the tracking is 
saying another 
story altogether 
as both spoilage 
and prep waste 
are making huge 
contributions as 
well.  
8.15-
8.30  
Chef was 
leaving the 
bread sides in a 
bucket that is 
intended to be 
put into prep 
waste bin  
 
 
 
 
 
 
  Don't really see 
much effort to 
minimise waste – 
too much labour 
perhaps? She 
has been asked 
to put this in prep 
bin and that is 
what will be done, 
nothing more, 
nothing less.  
 
I think that is the 
danger about 
practices change, 
especially for 
something like 
food waste 
prevention. As 
attitudes and 
values have not 
modified, 
practitioners will 
carry out the 
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practice, but will 
not try to do any 
more  
8.15-
8.30 
 
 
 
 
 
I see tea bags 
going into plate 
waste as well, 
along with egg 
shells from 
customers’ 
plates 
Consistency is 
clearly needed 
in terms of 
diving waste 
streams  
 However, how 
feasible / 
practicable is this 
to divide various 
food stuffs into 
different 
streams? 
Especially given 
the nature of high 
volume 
operations at 
breakfast? This 
this really be cost 
effective?  
8.30-
8.45 
 
 
 
 
 
 
Not only half 
eaten ones but 
fully left behind 
foods are 
returning from 
the bins.  
 
 
Even the more 
experienced , 
presumably 
senior chefs are 
happy to chuck 
what should be 
prep waste into 
plate waste  
  Far too much 
variety on the 
buffet – but again 
customer 
expectations! But 
is this what 
customers really 
expect?  
 
The 
communication / 
shared meanings 
is missing. 
 
Also, I feel the 
socio- 
environmental 
message is 
missing as well 
which might help 
the staff to 
engage more. 
They have been 
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told what to do, 
but perhaps not 
why they should 
do it.  
 
I also see the 
non-human 
agents playing a 
role here. The 
physical space 
just does not 
permit that those 
many bins can be 
physically 
included. Also, 
the prep waste 
bin is too far off 
and therefore it is 
easier / 
convenient to 
simply dump stuff 
in the waste bin.  
 
Important 
observation here 
– if we are to 
really make any 
contributions to 
waste prevention, 
it needs to be 
driven by 
attitudes and 
values. We could 
argue that 
practices are 
ontologically 
prior, but are not 
perhaps enough 
for people to 
make voluntary 
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contributions to 
waste prevention 
8.45-
9.00 
 
 
 
 
 
 
Service 
continues and it 
becomes busier 
with leisure 
guests.  
 Increased 
amounts of 
plate waste as 
well  
Staff go about 
their works 
routinely, I do not 
sense much 
concern as far as 
food waste is 
concerned  
9.00-
9.15 
 
 
 
 
 
 
Waste of bread 
sides etc. is 
seen as 
‘accepted’ / 
inevitable  
This notion of 
what is 
useable  and 
not is fluid.  
Plate waste 
bin is filling up 
fast due to 
obvious 
reasons. We 
are a third full 
already  
 
9.30-
9.45 
 
 
 
 
 
Perhaps better 
portioning of 
some foods such 
as cheeses  
  Not expecting 
many more 
covers, but the 
buffet still 
remains to be 
topped up  
10.30 
 
 
 
 
 
Cigarette break 
with Breakfast 
Manager, 
general chat and 
making friends  
  Small portions of 
pre-packed 
cheeses are 
returning from 
tables. I am told 
these are not 
thrown away but 
are reused.  
11.00 
 
 
 
 
 
 
Started clearing 
up of buffet  
  Some interesting 
events here. 
Even food stuffs 
in their packets 
are thrown away. 
Its interesting to 
see how 
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perceptions of 
food change. As 
soon as it is 
touched by a 
customer, it is no 
longer safe to eat, 
if the food 
remains on the 
buffet, that's a 
different story 
altogether.  
 
Or perhaps, this 
is ‘guilt-free’ as 
this is plate waste 
and therefore we 
are not liable for 
this?  
11.15 
 
 
 
 
 
 
 
Clearing of 
buffet continues  
  Chefs neatly 
divide food its that 
can be reused 
and those that 
cannot be  
11.15-
11.30 
 
 
 
 
 
 
 
Huge chaffing 
dish of  
scrambled eggs 
is destined for 
the bin as there 
is nothing that 
can be done with 
this  
  Cosmetic 
properties of food 
will remain a 
grave concern 
given the nature 
of hospitality 
services. If it is 
not ‘god looking 
enough’ to be 
served, there is 
no way it will  be 
served.  
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What is 
interesting is that 
no one seems to 
be interested to 
study if there 
could be 
alternative uses 
of these foods.  
11.30-
11.45 
 
 
 
 
 
 
 
Made a trip of 
the restaurant 
while taking note 
of things that are 
being left 
behind. Massive 
quantities  
  BREADS are a 
major culprit  
11.45-
12.00 
 
 
 
 
 
 
LAS asks if 
customers would 
do similar things 
with food at 
home as well.  
 
Most are happy 
to pile up the 
plates while 
trying to avoid 
making another 
trip to the buffet   
  Why might that 
be? Is it because 
I can – that 
consumer culture 
thing? Or the 
mentality that I’ve 
paid for it? 
Convenience? 
Lazy? Or simply 
because people 
are 
uncomfortable 
going back to the 
buffet again? But 
surely ones does 
look just as bad 
piling up the 
plates  
12.00 
Noon  
 
 
 
2 full jugs of juice 
were simply 
thrown down the 
drain, rather 
than being 
  Safe to say that 
some level of 
environmental 
sensitivity needed 
to be embedded 
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saved for the 
next day, or 
even to offer 
these to any staff 
members.  
 
All the lights in 
the restaurant 
are left on and its 
broad daylight 
outside  
 
Breads and cut 
fruits continue to 
lead the way 
in the staff 
training manuals. 
They simply don't 
care, or perhaps 
are not even 
aware!  
14.00 
 
 
 
 
 
 
Prep waste – 
even meats  
  Not sure why and 
by who 
 
Overall summary of observations and key points:  
 Brand standards cannot be compromised and these are extravagant given 
5* culture, a leading cause of food waste  
 Overwhelming evidence that the hotel only sees plate waste and not other  
 A total of 9 hours of observations today  
 Breakfast – hot, cold selection, cheeses, meats, eggs and accompaniments, 
cereals, salads, fruits  
 It is becoming evident that plate waste is tied into people’s food cultures and 
other factors (business / leisure), family / solo etc . Breakfast Manager 
mentioned about the Arabic families and their wasteful eating habits  
 Type of clientele and therefore seasonality will have a huge impact on food 
waste  
 A tad bit cold reception from some kitchen staff – to be expected as this 
might represent resentment at extra work, cultures, language issues or 
simply scepticism  
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 Good to see that certain standard practices such as labelling is done as a 
matter of routine (even by apprentices and labelling machine is at arm’s 
length). However, this is more due to food safety rather than waste 
prevention   
 Space as non-human agent – this hotel is an exception as there is 
abundance of back of the house space, large kitchen etc. and therefore the 
scope to put things into place is there  
 As a matter of standard practice, a lot of food items are pre-portioned  and 
this might help to reduce wastage. Food stuffs are kept on ice to enhance 
shelf life , but not enough food types are portioned  
 Gentle nudges to customers is a realistic possibility as per the Director of 
Operations, but customer education is a no-go zone yet  
 The question about unavoidable food waste comes up time and again and 
melon skins etc – people are unsure as to where these belong . people have 
their own perceptions about what can be classified as food waste - not 
something mandated by the business. This also gives birth to the problem 
that various waste streams keep getting mixed up  
 Again, practices have not normalised as the shared meanings, an essential 
component of social practices is simply not there  
 If its too much labour, waste prevention is a no-go zone . hence, emotional 
engagement is necessary  
 From an organisational perspective, food waste prevention cannot add to 
payroll cost  
 Unpredictability of demand and customer value are seen as the biggest 
reason the provision of extensive food choices  
 A lot of food is procured sous vide and final cooking is done here as this is 
helpful to reduce food waste and labour cost  
 VAS: asks about the objectives of my study. Again, cost from top to bottom 
rung of the hierarchy remains a concern as far as food waste is concerned. 
Asks the question about how do we educate the guest and made a casual 
statement ‘hospitality is like that’  
 Breads – main culprit – low cost / low value item?  
 Staffing in the kitchen comprises of more permanent / full time employees 
though the restaurant team is more transient – apprentices and seasonal 
staff  
 There seems to be a general air of despair and despondency – shrugging 
shoulders and saying, it's the customers, what can we do? A general air of 
helplessness as far as plate waste is concerned  
 I see a clear lack of messaging as far as staff is concerned. This might be 
emotional in tone, everything is cost related but why should staff care?  
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 I am now asking of food waste has really become a concern for the masses 
or does it remain a distal issue?  
 Sarah (pseudonym) – I am just a waitress, what do I know! But I REALLY 
care. It hurts to see the food thrown away. I am from the Philippines and 
have seen people starving for food and we waste so much. We take out the 
food from the buffet and  throw it in the bin – why? She asks. She has a clear 
gripe against the management for not taking this issue on board.  
 I do not see much in terms of communication between the teams as far as 
waste prevention is concerned  
 For service staff, tracking is not that prominent. Is my presence an 
intervention?  
 Even what plate waste is coming back – no one seems to know why. No 
feedback loop with customers is created. Its assumed that they want to fill 
up the plates  
 Breakfast manager adds that even weather  has a part to play. If its crap 
weather outside, people tend to stay for longer., otherwise leave quickly for 
sight seeing. How can these variables be accounted for?  
 Rather extended meal timings here in Germany, breakfast is open till 10.30 
AM and 11.00 on the weekends  
 I see that people are too willing to shift all waste streams into plate waste as 
it is easier to pass the buck on to the guest. Therefore, the results from 
tracking need to be taken with a word of caution!  
 Kitchen porter confirms – ‘beaucoup des controlles aujourdhui’ – French for 
there is a lot of control today. Observer bias!  
 RH – ‘They changed their minds by the time they are at the table’ – ‘Its for 
free’ (shrugs his shoulders)  
 Sarah – very interesting discussions. She says that staff were not briefed 
about the objective of tracking and my study.  How is this likely to bring out 
behaviour change then? She says ‘people don't care’ – even management 
employees. We know that practices are difficult to stabilise – and constant 
messaging / reinforcement is needed and this was not done  
 Service protocols not established – may be sharing of resources across 
stations (juices / teas / coffees) – huge waste . clearly are no established 
practices / protocols as far as waste prevention is concerned  
 Sarah says that she herself is very interested in waste prevention, but others 
don't care and she herself is demoralised now. The statement suggests that 
personal norms and attitudes can be overridden by organisational context. 
On the other hand, we are also learning that simply reorganising the 
practices  is unlikely to bring about long term behaviour change as people 
revert back to established behavioural patterns and habits  
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 She says that the kitchen team will simply discount it by saying that ‘we don't 
have the time’ . they will give you excuses such as food hygiene but the 
reality is that it is down to extra work and nobody sees this as their job.  
 Therefore, we might have to develop specific roles and embed waste 
prevention and attach specific targets and possibly even incentivise. 
However, this cannot be simply about food cost %age, but focused targets 
on waste prevention. But can these realistically be developed and put into 
place? 
 Buffet –we have clear trend analysis of how many people are there and how 
many are eating at what time. Perhaps, this information could be better used 
as far as filling up of buffet is concerned.  
 CARE – core theme, why should they? Social concerns, heard this from 
Sarah due to her socio-economic background. Why should others care?  
 For the German population, there is not much happening in their private lives 
as well, and therefore the knowledge / awareness / education may simply 
not be there  
 Social side – food poverty came up but largely because I  BROUGHT THIS 
STRAND UP, BUT environmental concern is simply not there  
 Solutions – educating staff  
 Sarah – argues that such initiatives need to be driven by the management 
and she simply cannot see much interest. Is the message being delivered 
from the top for the shared norms to develop?                                                                                                                                                                                                                                        
 Personal values – need to know these people better to be able to comment 
on this  
 Ordering – mainly done based on experience  
 Breakfast – huge problem with overproduction. Not taking the risk of running 
out of things  
 Non human agency – small dry store for example  
 Ordering is decentralised, much of the food is sous vide  
 Though Breakfast Manager tells me that juices will be used tomorrow, I saw 
them being thrown away  
 Safe to say that unless the organisational culture is green, its unlikely that 
staff will engage. I do not see much green thinking at this hotel.  
 Asst. Head Chef reported some initial scepticism about tracking and 
questions were asked about why this was being done  
 Observed food waste being weighed. The containers will normally carry 
about 120 kg – minus 13.75 as the weight of the bin.  
 Total food waste – 121 Kg . deduct 13.75*3 = 93.25 Kgs .  
 Covers served -  490 
 Food waste per cover = 190 gm approximately  
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Appendix 3 
Interview Schedule 
 
1. What is food waste in your opinion?  
 
2. To what extent is food waste seen as an area of concern in the 
hotel?  
 
3. What are the specific policies / procedures in place at the unit 
level to address this challenge?  
 
4. In your view, what are the main reasons owing to which food 
ends up being wasted in routine operations of the hotel?  
 
5. Tell me about your experience of food waste management in 
this organisation. What initiatives have been tried in the past?  
 
6. Could you talk me through some of the other behaviour change 
initiatives that have been implemented in the hotel in the past? 
What was done and how?  
 
7. What was the outcome of such initiatives?  
 
8. What is the role of procurement / receiving / storage / kitchen / 
service departments in preventing food waste?  
 
9. Who are the key people involved and how?  
 
10. Tell me about your interactions with other departments. Is food 
waste something that is often discussed and communicated?  
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11. What are the future plans to address this challenge (training, 
infrastructure provision, measuring food waste)?  
 
12. Any other comments or feedback that you think might be 
relevant to this research  
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Appendix 4 
Follow-up interview schedule 
 
Prior to the interview make sure that: 
 Information sheet has been provided  
 Consent form has been duly signed, including consent for audio 
recording  
 
Q1.  Could you talk me through the food waste tracking project that 
was recently implemented at the hotel?  (prompts: Ask them about 
how the message was communicated, why is it important? What was 
the process involved in its implementation)?  
 
Q2. How did you feel about being asked to manage food waste at 
work? Why?  
 
Q3. How did your attitude to food waste change over the course of the 
trial?  What about that of your colleagues?  How about your behaviour 
– how did this change over the course of the trial?  Did you notice any 
changes in the behaviour of colleagues? 
 
Q4. What in your view has brought about this change (if any)? 
(Alternatively - why do you believe that there was no change despite 
this initiative)?  
 
Q5. In your view, what stage of the food cycle is responsible for food 
waste and might present significant opportunities for savings:  
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 Menu planning 
 Food procurement 
 Food storing  
 Cooking – quantities, methods  
 Service 
 
Q6.  Did you have any conversations with colleagues about the food 
waste management pilot project?  How would you sum up the views 
of those that you spoke to about the pilot? Can you give me any 
examples of reactions you had from team members?  Did you sense 
that there were any patterns to responses from people who might be 
more or less enthusiastic about the project?  
 
Q7.  Have there been any discussions about realigning business 
practices in order to accommodate food waste prevention as a goal? 
(prompts: waste prevention targets, change in policies etc.) 
 
Q8. The corporate headquarter plans to extend food waste separation 
as a part of their long term sustainable vision. What advice they would 
give to other properties engaging in this journey? Could you give any 
specific examples of things that did work and those that did not, or 
anything unexpected or  even if any were counterproductive 
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Appendix 5 
Sample interview transcript 
 
Interview with Kathryn – General Manager, Hotel A 
 
GC :  Talk me through your typical day. What are your key 
responsibilities as the GM?  
GM: It is a complex job because as the name already said, as General 
Manager, you are pretty much in charge of everything. I would more 
say you are responsible for everything. Because I have a very good 
team of department heads,  which help me manage this complex 
business. Ermmmmm… my typical day is divided in a couple of 
sections, one of them is of course operational responsibility, that goes 
from the happiness of my guests, any problems we have to technical 
issues that have perhaps arisen that need to be sort of put into a 
planning aspect , from financial responsibility to see how our financial 
performance is to date, forward looking, do I see any threats or 
opportunities,  from HR point of view, ermmm. You know, how is my 
team doing, do we lack any positions, do we have any issues of 
disciplinary nature……As I said there is quite a broad spectrum. My 
typical day pretty much starts with a quick glance of the financials, 
because I  do see that as my ultimate responsibility,  and then a check 
on operational issues that have happened, a morning meeting where 
all the TMs have gathered, to sort of go through all the points from the 
last day or night and to sort of set the tone for the day and what we 
focus and what we concentrate, things that are going on at the property 
that are of importance…and ….then in the morning, appointments with 
the suppliers and customers, meetings with my department heads, 
people that I have a very close working relationship with and we set 
the strategy or task that come at us, so it is quite diverse. My function 
here would be a little bit different from that perhaps in a different hotel. 
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It always depends on the way we operate, how big the hotel is, is it a 
resort, is it a city hotel? So, with my background I have learnt to adapt 
how I behave to where I am based and what my job is at that time.  
 
GC:  That takes me to the specific point that I am investigating as a 
part of my research, which is food waste. It is very interesting because 
people perceive food waste differently, everyone seems to have their 
own view on what is food waste. If I were to ask you for your own 
definition of food waste, in very simple, common terms, how would you 
define food waste?  
GM: Food that is not being eaten (very flat tone, factually). That is for 
me food waste. Food that has been prepared, given to me and I have 
and its not eaten by me or other people. For that reason its being 
thrown away.  
 
GC: Food that was fit for human consumption but has not been eaten 
by a person?  
GM:  That for me is waste. 
  
GC: And as far as this property is concerned, although I have only 
been attached with one unit, which is the breakfast, and I hope I can 
get some perspective later into the speciality restaurant for example,  
what is the extent of food waste in the larger context of  the operations 
at this hotel?  
GM:  Ermmmmmm…of course the operational or financial aspect of it, 
we do, it’s a business for us to sell food to customers and make a profit 
out of it, so, to make a profit, you have certain forms of expenses, you 
have to buy food, you have to prepare food, so these aspects then 
bring to final aspects, you know, what, how much money will I make 
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with the dish that I sell , so there is definitely that part of it.  The other 
challenge, or perhaps in [name of city the hotel is located in] its more 
of an opportunity,  we have a very vast range of suppliers , people that 
supply us food. So……, there is opportunity to consider how do I buy 
it, where do I buy it from, in what form do I buy it – fresh, prepared, 
ermmmm… how much work do I still have to do in order to prepare the 
food  for the customer. So….. besides the actual buying of it, in what 
form do I buy it. So these kind of considerations are very much on top 
of our minds because our business is diverse, we have a la carte, we 
have buffet style, we have caterings, we have banquets. That all 
comes into play.  
 
GC: Absolutely, and in terms of, you know, you have so many different 
functions to perform, guest satisfaction for example, customer value, 
they have very high expectations and food waste is a difficult one 
because on the one hand you are also concerned about food safety, 
you are concerned about the perishability of food as well, you are also 
looking at the aesthetic appeal of the food. Now, in the middle of all 
that,  of all those competing priorities, where does food waste have its 
own place, I mean is it seen as a real, big concern as far as the day-
to-day running of the hotel is concerned?  
GM: Ermmmmm…. I think it depends a lot on the leadership in the 
hotel. I think because of my personal upbringing that I have had,  and 
its pretty much the training or the point of view of my parents who 
taught me, you know, what food is about, it sort of becomes second 
nature to you and when you go through life and you are responsible 
for operations, your values concerning that aspect, do come into the 
way how I operate. Ermmmm..and there is this constant questioning, 
you now, how can I improve on it because in principle it is bad to waste 
food.   
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GC: And how do you manage it in your personal space, at home for 
example,  
GM: I am actually somebody, I do pride myself on not throwing lot of 
food away, I am actually more the type that sometimes should have 
thrown the food away (laughs),  but I buy food that is often packaged, 
so it can store a little bit longer, I do tend to buy food that is produced 
in the region if I can, if that is possible, if there is a choice, I try to buy 
regional things, I try to buy seasonal things  ermmmm….. I don’t 
always succeed, I am not a saint, but I try to focus on that, so these 
are sort of the touch points that I see that are possible for me but I 
don’t really….. I just was throwing my garbage out this morning and I 
don’t throw away a lot of food. I freeze food if I can’t eat it for example.  
 
GC: You mentioned something interesting earlier on when we were 
talking about food poverty for example, which is a social issue, and 
again here in Europe, with the migration and all those things, we 
understand the size and scale of the problem as well. I am sure that 
you speak to hundreds of people in your job everyday, these might be 
employees, clients, suppliers for example and in your experience, do 
people really understand or appreciate the social and the 
environmental costs associated with food waste? You are yourself 
very aware of these things and therefore you are responsible in your 
life as well, but in general, would you say that people are aware, 
educated about the social and environmental aspect of food waste?  
GM: (Promptly) No, not enough, I don’t think so….i think…..ermmm… 
people are not very much aware of that, and when you work in 5 star 
hotel business, you have to be careful how you communicate, because 
don’t want to be, you know….a school teacher type   ‘hello…you have 
to eat everything on your plate’,  you  know, you have to be very 
sensitive to that, but I personally believe that people are not really that 
aware, of the issue of food waste, of food poverty, its far away for us 
in Europe.  
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GC: It does appear like a very distal problem….GM: Yeah  
 
GC: in terms of this property in particular, we have been investigating 
the amount of food that we have, in your experience, through your 
rounds for example, and you have spoken to chefs as well, where are 
the key areas where you think we can achieve food savings? You gave 
an example of purchasing earlier on, not only how much we buy, how 
often we buy, what types of food we buy, in that regard as well, any 
reflections on the key areas where we might be able to achieve some 
food savings?  
GM: Ermmmmm….  I think there is a combination or a gain that can 
be made of this regional aspect. Ermmmm…. As a big company we 
tend to buy of course from the big suppliers, and there are sort of the 
hubs where we buy our food and it could very well be that actually our 
food is being bought in from very far away but its just that this person 
has given us the best price. So, we as a company tend to buy out of 
economics and out of logistics from big hubs but we do not buy well 
really from local area. And that means that perhaps food is not as 
seasonal, as not specific for a hotel you might buy more in bulk than 
you might buy if its more around you, then again you have to be 
realistic as well, it’s a big city, so how much is feasible, we are very 
lucky with our speciality restaurant where we have this as a theme, so 
we have some exceptions that we can play on anyway given the 
concept of the restaurant, however,,,, ermmm… I find it sometimes 
challenging to do that, very honestly, its such a big hotel, you know, I 
am sure the chefs have talked about how many eggs we are buying 
(laughs) and how much bread we need per day, so there are some 
small suppliers who couldn’t work with us, they cannot produce 
enough  
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GC: Sure, it’s a high volume business, especially in breakfast its very 
high turnover as well. Any other area for example, the preparation, 
receiving, storage – do you see any opportunities for savings out 
there?  
GM: Pauses…Ermmm…I think it’s a little bit how people themselves 
behave. For example, I am the person at the buffet I prefer to serve 
myself than being served. You know, you will have your meal in the 
staff restaurant for example, we have a person that serves you the 
food which is a nice touch, I told this to my team as well, I said why 
can we not put the food on our plates ourselves, I know better myself 
what I like to eat, we are not there yet, I am working on that (laughs). 
Because you think people are taking things away, you know portion 
control , things like that.   
 
GC: Absolutely, not only what you like but also how much you like as 
well, you choose.  
GM: Exactly, and the sauce etc. no, it is a big concern and…..again, 
hygienic rules are quite strict in Germany , you have to throw away a 
lot of food, but there is a reason for it, so it is more on the production 
that is  the opportunity, not what happens after with the stuff we haven’t 
eaten, its more how much we’ve produced and how we use it.  
 
GC: Sure, those legalities are very stringent, of course, going back to 
people-s health and safety, I appreciate that. And in terms of menu 
planning for example, I am sure when all of you sit down looking at the 
menus for different areas, may be you change them on a seasonal 
basis to keep them fresh. Is this something that ever comes up that we 
should have a menu or 100 percent use where we buy a certain cut 
and we can use all of that, or probably we are looking at, okay one 
particular cut of pork is being used by the lounge, but another, the shin 
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can be used by another restaurant for example. Does this something 
that does come up in a conversation?  
GM: not with me, I’m honest… this is something that the Head Chef 
and his team would more discuss …ermmm…it is in the level of menu 
planning, I am not that deep involved to make a comment on that. That 
is something where I count on the chef and the operations manager 
when they work on the menu to see these opportunities, I am honest 
(laughs).  
 
GC: No, that’s all I need. And now we come to a very interesting part 
of this research, so far we have spoken about the processes and 
checks  that can be put into place as management team, but the other 
interesting thing about hospitality is the people. And, we are asking for 
a change in here, I am sure that you are aware of what we are doing 
in F&B as well, instead of 1 bin we now have 3 bins, and people have 
to think about where the waste needs to go.  And people don’t like 
change, we know that. Could you talk me through anything, now this 
doesn’t have to be about this initiative because this is  too raw, it is too 
soon right now, but in the past, where in your position, you had to 
initiate a change of some nature. It might be anything else, getting 
people into the habit of turning off the lights, any reflections? What 
happened? What did you have to do? What was people’s response to 
something like that?  
GM: I think my most rewarding experience was, I was before in 
Mauritius, I was in charge of 3 resorts in Mauritius and Seychelles , 
there the culture is very different, you know , people are very 
hospitable, great staff but their needs are very basic, food, family, kids 
in school, so when I worked there, I …… as [names the parent 
company], we have aspirations to work with the environment, the 
culture, the people and so on and so forth, and I think for me the most 
rewarding aspect was that those people that really did not have a lot 
themselves, you know, salaries are not conduse, you know, they are 
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what they are, but even there, you were able to speak to them and 
say…you know…we need to separate the food this way and these 
bins…because..and as long as you broke it down to this very personal 
level, I found you get a very good response. There will always be some 
who are too cool to participate (laughs), but I was very touched by 
these response from these people that really did not have enough 
themselves, and they still understood, you know, these opulent 
buffets, these things that came back and they were asked you know, 
how to separate it , what goes with it, what happens with this food, this 
concern for food waste …. Perhaps it happened because it was so 
close to them, then in area like we are here today, I assume it was the 
case, but it was for me the most rewarding experience. To introduce 
them to this concept, and looked at the bins and this was part of the 
recycling aspect as well, you know what happens to the food, yes in 
the old times we could send it to the pig farmers, but we cannot do that 
anymore because there is too much coffee in it, I don’t know, it has to 
be processed before but otherwise it is not good for the pigs to eat as 
well, so the food doesn’t go to waste, it has a second level of usage. 
But the principle remains as you said with the production part of it in 
my opinion because the other thing can only be a solution for…to limit 
the damage, yeah, yeah… but I would like to analyse this question, 
really going back to my experience there where you can explain this 
concept of saving food and food for purpose no matter where you 
operate. But you need to make it personal, you need to break it down 
to the level of the people who you work with. And then it reaches the… 
 
GC: Sure, absolutely! That’s a very positive example and may be you 
stuck a chord with them because they may have experienced food 
shortages in their lives and there was that emotional response to the 
message. The second part of the same question, you don’t need to 
answer if you don’t want to, have you experienced at any level, any 
property within this hotel company or any other job in the past where 
people showed more reluctance to a behaviour change initiative, 
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where people said No! we are set in our ways, we have our own 
routines and habits , we don’t want to change things.  
GM: No, you know, people will not say that,  they will just not act. And 
you have to be self-critical enough to sort of check yourself if it is 
moving and if it is not moving, you message was not heard, or was not 
understood or you spoke in a language that wasn’t understood. So, I 
am a more inward looking person, so that happens, you try to initiate 
something and that doesn’t happen, so you need to go back to yourself  
say… alright, where did I not get this connection , perhaps I did not 
understand the motivating points of the people that I was trying to 
reach , what would make them sort the garbage or do things 
differently? And that has been my experience, sometimes it has been 
a long journey to find that… 
 
GC: And that’s the key point is you need to know where to touch the 
buttons as well.  
GM: I always believe in the rule to break it down to personal level, as 
you say to touch people emotionally but you need to know what that 
is, because cultures do function differently, yeah yeah yeah.. 
 
GC: It’s a very interesting reflection and when I compare and contrast 
your experience in Mauritius in example to Germany, I would imagine 
that people here in Germany would react to something completely 
different stimulus.  
GM: Exactly! Germans, we are quite, we are great in recycling, we are 
quite comfortable, we are quite disciplined to take our garbage and 
sort it in three different ways and we throw it in the bins, and the bins 
are provided and we feel good about it. We feel good about it having 
done a contribution toward it and I do believe, and there are some 
movements about it, this matter of food waste, particularly as it 
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concerns about the EU, where the cucumber has to be straight and 
oblong, otherwise its not a cucumber and has to be chucked. Things 
like that do touch a lot of people.  
 
GC: Absolutely, and there is so much more awareness and 
education…GM: Yeah.  
 
GC: Ermmm…now in terms of, lets say implementing this change 
about food waste, or let’s call it waste prevention strategies here at 
Hotel A, who do you think are the key people who could be involved in 
an operation initiative here at the hotel?  Obviously the Head Chef will 
be involved.  
GM: Yes but if you don’t reach the people who do the job, you will not 
succeed. So, it would need to be something which has to have a 
bottom-up approach, where it needs to be relevant to the people that 
are doing it, so…it will not be a top down aspect, it needs to be bottom-
up.  
 
GC: Right, so we need to learn from them and with them and help them  
GM: And sometimes it’s a surprise where they draw parallels, 
sometimes when you speak to people lets say about subject on food 
waste, they tell you a story, very personal story about a parent or 
whatever who was really, didn’t have enough food at home and so 
forth and then you know exactly where you need to get that person 
engaged because that’s the basis, that’s the personal experience that 
you need in order to change behaviour …. But it has to be from the 
bottom-up. They have to work together, the management is the 
enabler , I need to break it up so, but the team needs to be able to 
work with it or to execute it , so these are the two parties that need to 
come together …… 
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GC: And if I understand you correctly, then to work with it they need to 
accept the change as well,  they need to embrace the change as well.  
GM: Yeah, and it’s a good change, this is something that is worth it, 
you are making a difference, it’s not the flavour of the month (laughs).  
 
GC: Exactly, no this is here to stay, we know that, and its not only 
about the bottom line, we know that is important from a business 
perspective, but again the environmental cost and the social cost. Now 
this is about the unit / property level, but at [the parent company] at a 
broader level, I am sure you have meetings with other GMs, may be 
you sit with the Board of Directors and the Corporate office, does the 
issue of food waste ever come up as an agenda, where people would  
say, okay lets share best practice and learn from each other ,what is 
your property doing as far as preventing food waste is concerned, is 
this something that is discussed at a company level?  
GM: Ermmmm… (Very thoughtfully), it has now come to a broader 
level, yes, I was just about…this week we are starting a new meetings 
programme called [name omitted] and that was started in the US I think 
in January and it is now coming to our part of the world, and there are 
some aspects of this already reflected in it but honestly saying, before 
it has not been a part of our agenda per se. Yes, we have people who 
are very engaged environmentally but not in sense of agenda.   
 
GC: Right, but you can sense it growing, there is growing interest in 
there.  
GM: Yes!! Yes it is, it is. And, I am not sure if the customer will demand 
for it,  this is another thing you know, I don’t think the customer will 
demand it, but they are very happy to see it happening, so if you 
provide it, you show yourself up as a responsible partner. But I am not 
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sure if the consumer will yet you know demand for it. But its coming 
from our side  
 
GC: Sure, and again if you see it from a customer’s eyes, would you 
say it is not something demanded but it is something delivered, would 
you say it is added customer value?  
 
GM: Personally, I do believe so, if I go somewhere and I would see 
that this is being done without me asking for it, I would say this is a 
responsible company. I would like to work for them, and I would like 
perhaps to stay her, yeah.  
 
GC: But again engaging them is slightly more difficult,  
GM: You got to be careful, you should not be school teacher like, I am 
not here to educate people you know what they are doing wrong, but 
I am doing it, come join me, its more like I am inviting people to join 
me.  
 
GC: There is a social message out there and then its entirely up to 
them to take it. Is there anything else you wanted to add?  
GM: Yeah, I think in Germany we have generally quite aware base of 
guests and of team members around us , I think they count on us as 
an enterprise to help them,  show them ways on how they prevent 
waste and be environmentally responsible because to me, food waste 
or reducing food waste is as well being environmentally responsible, 
there is a close connection. So they will rely on us to show ways, how 
they can participate in that way, they understand its our ways of doing 
things, so that is one of my tasks as management team here in this 
hotel to show up these ways. (Long Pause)… yes, my heart bleeds as 
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well when I see bread in the bin or things like that, it is important that 
this continues to be a pain and not get used to it, so (laughs)….we 
cannot do anything about it, its just that we can’t have it… 
 
GC: Absolutely,  I mean the other side of the equation of course is the 
cost and that is something that we are discussing as well is what are 
the savings if we implement these changes and what does it mean in 
terms of extra , payroll costs, efforts, extension of job responsibilities. 
So its not always that simple because…  
GM: You are absolutely right, and this is a challenge with buffets. 
Buffets were created in order to save waste stuff, its like that, so 
now….(long pause), you are cooking smaller batches, you bring back 
the more personnel intensive approach, question mark, I don’t know, 
so you are just shifting, or are you improving so, this is…. This is a 
challenge for a business like us. But there is definitely an aspirational 
aspect for us as managers to be responsible and not throw food away, 
this is over-arching task that we want to do. But how to do?  
 
GC: And that’s the key point, and I think you already gave me an 
answer to it, unless the employees engage, every single one of them, 
at an emotional level, its going to be difficult.  
 
GM: Yes, its not easy, eh? I see that already with our staff restaurant, 
when the people ate their food and they bring back the tray, and you 
know, just (laughs) simply to sort FW with the paper paste or whatever, 
its not easy for everybody. So….and…..some people don’t feel bad to 
throw it away, well I didn’t like it, that didn’t taste right, so I will throw it 
away.  
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GC: hmmm, and its quite interesting that that is seen as a reasonable 
justification is ‘I didn’t like it’. And again, you are pointing at something 
very interesting in terms of, how difficult it is for people’s habits to 
change, simple thing for me, common sensical, green bin for food, whit 
bin for paper, not rocket science.  
 
GM: I fully agree with you… anyway..  but we are working on it, and 
really its our goal to be part of this and whatever we can do and if there 
is , you know this financial aspect that can help support us on our route 
and we will do that,  
 
GC: Absolutely. And, you know it’s a great initiative for us as well, we 
are all learning together. So this has been a part of the pilot project in 
the EMEA market, and I will be doing the same at another property in 
the UK  
GM: And you it would be good if the big food suppliers, ermm.. are on-
board too because we are their clients, so if we can voice to them what 
our desire is, with regards to packaging, with regards to portioning, 
with regards to how long an item is good enough to be consumed, 
when does it turn bad, all these kind of things, then …it will help us as 
well but there has to be not only the push operational, but there also 
has to be a push upwards to the suppliers, we are their customers  
 
GC: So, again not just at unit level but at a wider supply chain  
GM: Absolutely! This is our power, they want to sell to us, we tell them 
how we want to but, is it prepared, is it packaged, in what way? Make 
it durable in a way that I don’t need to throw it away so fast, so there 
is other way as well. You need to move in all directions, not only within 
the operation but also …… 
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GC: Thank you so much for making the time to participate in this 
research, your support is greatly appreciated.  
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Appendix 6 
Critical Incident Log 
Date : 12 August  
Location where the incident occurred :  Bins  
 
What were the major incident(s) 
observed today?  
A big batch of hash browns was 
thrown away. These were clearly 
over done and hence were not 
appropriate to serve at the buffet  
 
Why did I choose this / these 
incident(s) as significant?  
Likely human error, but food cost 
to the business  
 
More importantly, the hash 
browns ended up in the wrong 
bin  
 
Where and when did it / these 
occur?  
 
Breakfast time, around 9 ish, 
busy service period  
 
Who was involved?  
 
Not sure  
 
How did I feel at the time of the 
incident?  
 
The whole exercise of tracking 
will lose its meaning if food will 
continue to end up in the wrong 
bins  
 
What factors were responsible 
for this incident?  
 
Perhaps lack of understanding of 
which category the waste 
belongs to  
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Any alternative explanations 
that might explain this incident?  
The prep waste bin was very full, 
and this might have prompted 
the person to dump it into the 
next bin  
 
My reflections at the time of 
making this entry in the daily 
log book 
Practices are very hard to modify  
 
 
Any other important thoughts / 
hunches related with this / 
these incident (s)?  
Clear communication, constant 
reinforcement is needed to 
change practices. It seems to 
have been assumed that this 
‘minor’ change will be automatic, 
but that is not true!  
 
We need to recruit practitioners 
actively and engage them into 
carrying out of practices  
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Appendix 7 
Excerpt from reflective diary (22 August 2016) 
 
Data collection at Hotel A – Some thoughts and reflections 
 
 The hotel is using three bins instead of one – Non-Human 
Agency  
 Shared meanings – non existent  
 Employee skills at waste separation are lacking due to lack of 
training and organisational support  
 Location of the bins itself (non human agent) is another 
hindrance, as they have been placed out of sight and not in 
direct sight / supervision of any chef  
 Staff hours, payroll costs, convenience are other outside factors 
that are majorly responsible for the continued viability of this 
practice change  
 Photographs depicted on the bin – again, non-human agent. 
BUT, is it the quality of the pictures that waste separation did 
not get done correctly? These pictures were meant to be tools 
for communication. But since there are no shared meanings, 
this communication through pictures is deceptive as well.  
 Practices change is easier said than done in reality. People 
seek ease and convenience first.  
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 Wrong placement of the bin as opposed to the picture on the 
wall -> Just goes on to show how easy it is to get this wrong 
and how much time and effort is needed to stabilise new 
practices  
 What is also of interest is the nesting / inter-relationship of 
practices.  Food waste sorting is supposed to encourage 
practitioners to prevent food waste from arising, but people 
simply do not have seemed to make this connection  
 Staff buy-in is a difficult one, people are generally resistant to 
practices change  
 Size of the bin is another one (non human agent), once the prep 
bin was full, the waste was automatically dumped into the next 
bin  
 Personal attitudes and values about food waste prevention are 
often circumscribed by organisational  practices. On the other 
hand, since personal attitudes and values towards waste 
prevention are not strong, people are not willing to embrace 
practices change relating to food waste tracking . In other 
words, the extent to which a practitioner will support / engage 
in practices change is strongly impacted by their attitudes and 
values. So there clearly is interaction between the distinct 
disciplines of practices and environmental psychology and one 
seems to impact the other.  
 I did see PBC as a strong variable and this does explain the 
variance in food waste prevention behaviours in personal space 
and at work. Again, many have strong personal norms around 
waste prevention and will therefore not waste food at home, but 
cannot help it at work.  
 Another thing I observed is that there are no social norms / 
pressures / expectations among employees for others to 
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engage in FWP. Everyone is wasting and therefore there is no 
sense of social pressures not to do so.  
 People did express strong emotions relating to waste 
prevention, though these are circumscribed by established 
organisational practices.  
 What is also interesting is that no one really wants to break the 
cycle of agreed social practices, though they may not 
necessarily agree with it in person.   
 Why is this practice change not taking place? Simply because 
it is not SOCIAL,  the topic of food waste prevention is never 
discussed, there are no shared meanings among employees.  
 There evidently is resistance to practice change. It would have 
been interesting to study how this resistance is broken, but that 
will demand a much longer engagement in the field.  
 The practice change of FW separation requires extra cognitive 
effort on part of employees as they need to evaluate what bin 
the FW belongs to. This in itself may be a part of the problem.   
 However, I did not see any effort to prevent FW, through 
recycling for example. This clearly should’ve been the objective 
of a study like this. That nesting of inter-related practices has 
simply not taken place and people have not been able to make 
that connection. Or simply put, they’ve simply not been asked 
to do so (try to prevent FW), why should they bother? Does this 
imply that the intervention has ben very poorly implemented?  
 Extended version of practices change:  
o Kitchen sections need to have their own separate 
smaller FW bins 
o Staff trainings 
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o FW pictures for bins 
o Location of the bins 
o Excel sheet for recording waste  
o Weighing empty bin  
o Put employees into place to take the bin out, weigh it and 
record it, twice a day 
o Input all data into online app  
 
 Bin – unpleasant agent, tucked away in a corner of the kitchen. 
Since it is opaque, the FW therein is simply not discernible.  
 The communication from employees responsible for 
replenishing the buffet to kitchen staff is to keep more food 
ready in anticipation, rather than to be mindful of the time and 
therefore refill accordingly.  
 As there is so much food already left on the buffet, I can well 
imagine how difficult it must be for the station chefs to 
guesstimate how much is left and therefore how much to 
prepare for the next service, unless its all done after dismantling 
the buffet  
 As this practice change has been implemented in isolation,  
people have not been able to create linkages to other practices, 
such as purchasing  
 Another noteworthy point is that there is a lot of space to store 
food – walk-in fridges, freezers etc. and therefore there is no 
real concern to order / cook less.  
 What is the scope of this practice change to impact other 
practices?  
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o Purchase: Yes, if food waste reductions are achieved, 
we could potentially order less 
o Receiving : No  
o Storage: Again, if we buy less, there is less need for 
storage. But also better storage practices, FIFO for 
example  
o The stores in general looked clean and labelling was 
done consistently at all times. Principles of stock rotation 
were followed.  
o Pre-prep: Minimal, so no impact  
o Prep: During buffet hours, but more about filling up the 
buffet rather than food waste prevention  (Marginal 
practice)  
o Disposal: yes – extra payroll, extra disposal costs   
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Appendix 8 
Emergent thematic map 
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Appendix 9 
 
 
Food waste per cover during tracking period (Hotel A) 
 
 
Appendix 10 
 
Food waste per cover during tracking period – Breakfast (Hotel B) 
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Appendix 11 
Key drivers of ePEB within workplace context 
 
Paper Study 
type 
Sample Instrument 
used 
Key driver 
of PEB 
Key driver 
of PEB 
Key driver 
of PEB 
       
Stern 
(2000) 
   Attitude (EP) Organisatio
nal context 
(OC)  
Habits (SP)  
Ramus 
and 
Steger 
(2000) 
Empirical  Mid and low 
level 
employees 
in various 
companies 
in Europe 
and the 
USA 
Self-
reported 
questionnair
e 
Organisatio
nal context 
(OC)  
Supervisory 
support 
(OC)  
Rewards 
and 
recognition 
(EP) 
Daily 
and 
Huang 
(2001) 
Conceptu
al  
Not defined  Long 
literature 
review  
Supervisory 
support 
(OC) 
Teamwork 
(SF) 
Empowerme
nt (OC) 
    Training 
(OC) 
Rewards 
(OC / EP) 
 
Ramus 
and 
Killmer 
(2007) 
Conceptu
al  
Not defined  Long 
literature 
review  
Supervisory 
support 
(OC) 
Perceived 
behavioural 
control (EP) 
Personal 
norm (EP) 
    Organisatio
nal culture 
(OC / SF) 
Attitude (EP)  
Russell 
and 
Griffiths 
(2008) 
Conceptu
al 
Not defined  Long 
literature 
review 
Issue 
ownership 
(EP) 
Affect (EP) Organisatio
nal culture 
(OC) 
Tudor et 
al.,  
(2008) 
Empirical Employees 
from 
Cornwall 
NHS 
Self-
reported 
questionnair
e  
 
Waste bin 
analyses 
 
Interviews 
 
Observation
s  
Organisatio
nal context 
(OC) 
Organisatio
nal culture 
(OC / SF) 
Supervisory 
support 
(OC) 
Daily et 
al.,  
(2009) 
Conceptu
al  
Not defined  Long 
literature 
review  
Supervisory 
support 
(OC) 
Attitude (EP)  
Chan 
and 
Hawkins 
(2010) 
Empirical  Hotel 
employees 
in Hong 
Kong  
Semi-
structured 
interview 
Perceived 
behavioural 
control (EP) 
  
Lo et al.,  
(2011) 
Empirical  Office 
employees 
in the 
Netherlands 
Semi-
structured 
interview 
Attitude (EP) Perceived 
behavioural 
control (EP) 
Awareness 
of 
consequenc
es (EP) 
    Subjective 
norm (EP)  
Group / 
individual 
Social 
norms (SF) 
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feedback 
(OC)  
    Habits (SP) 
 
  
Bissing-
Olson et 
al., 
(2013) 
Empirical Employees 
from a 
range of 
organisation
s in 
Australia 
Self-report 
survey for a 
period of 10 
days   
Attitude (EP)   
Lülfs and 
Hahn 
(2013) 
 
Conceptu
al  
Not defined  Based on 
long 
literature 
review  
Attitude (EP) Organisatio
nal context 
(OC) 
Supervisory 
support 
(OC) 
    Awareness 
of 
consequenc
es (EP) 
Habits (SP) Subjective 
norm (EP) 
    Perceived 
behavioural 
control (EP) 
Personal 
norm (EP) 
 
Zhang et 
al., 
(2013) 
Empirical  Employees 
in various 
industries in 
Beijing 
Self-
reported 
questionnair
e 
Personal 
norm (EP) 
Awareness 
of 
consequenc
es (EP) 
Organisatio
nal culture 
(OC) 
    Ascription of 
responsibilit
y (EP) 
  
Lo et al.,  
(2014) 
Empirical  Office 
employees 
in the 
Netherlands 
Self-
reported 
questionnair
e  
Attitude (EP) Social norm 
(SF) 
Personal 
norm (EP)  
    Habits (SP) 
 
  
Chan et 
al.,  
(2014a) 
Empirical  Hotel 
employees 
in Hong 
Kong  
Self-
reported 
questionnair
e  
Attitude (EP) Awareness 
of 
consequenc
es (EP) 
Environment
al 
knowledge 
(EP) 
Chan et 
al.,  
(2014b) 
Empirical Hotel 
employees 
in Hong 
Kong  
Self-
reported 
questionnair
e  
Attitude (EP) Awareness 
of 
consequenc
es (EP) 
Environment
al 
knowledge 
(EP) 
McDonal
d (2014) 
Conceptu
al  
Papers 
published 
after 1980, 
those 
focused on 
individual 
employee 
behaviour 
Systematic 
literature 
review  
Attitude (EP) Organisatio
nal context 
(OC) 
Supervisory 
support 
(OC) 
    Awareness 
of 
consequenc
es (EP) 
Values (EP)  Social 
norms (SF) 
    Habits (SP) Self-identity 
(EP) 
Perceived 
behavioural 
control (EP) 
    Affect (EP) 
 
  
Ture and 
Ganesh 
(2014) 
Conceptu
al  
Not defined  Long 
literature 
review  
Organisatio
nal context 
(OC) 
Personal 
norm (EP) 
Subjective 
norm (EP) 
    Values (EP) 
 
  
344 
 
Chou 
(2014) 
Empirical  Hotel 
employees 
in Taiwan 
Self-
reported 
questionnair
e  
Personal 
norm (EP) 
Organisatio
n culture 
(OC) 
 
Young et 
al.,  
(2015) 
Conceptu
al  
Papers 
published 
after 1980 
that 
involved a 
behaviour 
change 
intervention 
and 
environmen
tal 
performanc
e outcome 
was 
measured 
Multi-
disciplinary 
literature 
review  
Attitude (EP) Organisatio
nal context 
(OC) 
Supervisory 
support 
(OC) 
    Organisatio
nal culture 
(OC) 
Group / 
individual 
financial 
incentives 
(OC / EP) 
Education 
(OF) 
    Environment
al 
knowledge 
(EP) 
Organisatio
nal structure 
(OC) 
Group / 
individual 
feedback 
(OC) 
    Environment
al actions at 
home (OF) 
Policy and 
economic 
context (EC) 
Environment
al 
infrastructur
e (SP) 
Gkorezis 
(2015) 
Empirical Hotel 
employees 
in Greece 
Self-
reported 
questionnair
e 
Supervisory 
support 
(OC) 
  
Blok et 
al., 
(2015) 
Empirical  University 
employees 
in the 
Netherlands 
Self-
reported 
questionnair
e  
Supervisory 
support 
(OC) 
Social 
norms (SF) 
Environment
al 
awareness 
(EP) 
    Personal 
norm (EP) 
 
Values (EP)  
Oefi et 
al.,  
(2015) 
Empirical Foodservice 
professional
s in 
Denmark  
Semi 
structured 
interviews  
Attitude (EP) Habits (SP) Regulatory 
constraints 
(EC) 
Zientara 
and 
Zamojsk
a (2016) 
Empirical  Hotel 
employees 
in Poland  
Self-
reported 
questionnair
e  
Organisatio
nal culture 
(OC) 
Values (EP)  
Kim et 
al., 
(2016) 
Empirical  Hotel 
employees 
in South 
Korea  
Self-
reported 
questionnair
es 
Attitude (EP) Perceived 
behavioural 
control (EP) 
 
Ruepert 
et al., 
(2017) 
Empirical  Employees 
in public 
sector and 
service 
industries  
Self-
reported 
questionnair
e  
Organisatio
nal context 
(OC) 
Personal 
norm (EP) 
Values (EP) 
    Self-identity 
(EP) 
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Wesseli
nk et al., 
(2017) 
Empirical Employees 
at housing 
association
s in the 
Netherlands 
 Organisatio
nal context 
(OC) 
Subjective 
norm (EP) 
Rewards 
(EP) 
 
EP – Environmental Psychology  SP – Social practice  OC – Organisational 
context  SF – Social factor  EC – External context  OF – Other factors 
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Appendix 12 
Key themes and sub-themes 
Main theme Sub themes 
  
Hospitality food cycle  Food waste and menu 
design  
 Food procurement  
 Storage  
 Preparation  
 Service styles  
 Food reuse 
 Disposal  
Perceptions about food waste   Perceptions about value of 
food  
 Perceptions about usability 
of food  
 Food waste is a financial 
issue 
 Food waste is additional 
work  
 Waste prevention is 
burdensome / annoying/ 
inconvenient  
 Food waste is a rising 
agenda 
 Food waste is a peripheral 
issue  
 Waste prevention is 
complex 
 Food waste is unavoidable 
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Environmental psychology   Attitude 
 Attitude rub-off 
 Affect 
 Knowledge   
 Personal norm 
 Awareness  
 Values  
 PBC 
 Subjective norms  
 Convenience  
 Personal experience with 
food waste 
Contextual factors   Leadership / supervisory 
support  
 Food safety  
 Legislation  
 Hedonic hospitality  
 Business risks 
 Unavoidable food waste  
 High volume business  
 Unpredictability of demand  
 Transient labour force 
 Societal context 
 Economic context  
Social practice  Shared meanings  
 Social norms  
 Experience (skills)  
 Habits and routines  
 Old practices relapse  
 Resistance to practice 
change  
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 Consistency in carrying out 
practices  
 Practices are differentiated  
 Uncertainty and practice 
change  
 Practice change is 
inconvenient  
 Practice change and 
annoyance  
 Infrastructure (non-human 
agent) 
 Established practices not 
followed  
Shared meanings   Waste prevention 
discounted in busy periods  
 Acceptance of food waste  
 Waste disposal rather than 
prevention  
Consumer behaviour   Dining habits 
 Customer value  
 Customer expectations  
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Appendix 13 
Refined (still emergent) thematic map 
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Appendix 14 
Food cost percentage at case study hotels 
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Appendix 15 
Food cost per cover during tracking period 
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Appendix 16 
 
Food waste bins used at Hotel A 
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Appendix 17 
 
Food waste bins used at Hotel B 
 
 
 
 
 
